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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace —clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 
MOLDED-PACKAGING DIVISION 


585 East Illinois Street *« Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock” means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 







diamon <<" 
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UNCH EZE FRUIT PUNCH is now being very 


successfully introduced by dairies all over the country. It is such a versatile fruit drink. 





Delicious, satisfying for parties at home, at schools, at churches. Delicious, satisfying for 
just a refreshing drink at home. Because it is a subtle blend of the finest fruit juices such as 
orange, pineapple, lemon, lime plus blackberry flavor, not only is it a very satisfying drink 
but it also contributes various food values needed by children and grownups alike. 


YOUR COMPETITOR may have al- 
ready added Fruit Punch to his 
line and you stand to lose some 
business to him unless you can 
offer this fine product to your 
customers. 





WRITE FOR FREE SAMPLES 

and full information. Let us tell you 
about our full, helpful, cooperative 
advertising programs 


IMPORTANT! Please place check mark after the product 


— ee ee ee you are particularly interested in. 


IN AMERICA 
EZE-Orange Base 


e Z & i‘ © ] 4 A See G £ EZE-ORANGE COMPANY, INC. 
EZE Lemon-Lime Franklin and Erie Sts., Chicago 10, Illinois 
COMPANY, INC. EZE Pineapple- Dairy 








Orange ae ania ae ngs eo 
FRANKLIN AND ERIE STREETS stS-Oeape Bese Name _ ; S = 
CHICAGO 10, ILLINOIS 
EZE Punch Base Street 
MAIL THIS COUPON ropay ) vc nauatiatiod’ ae } Fobiged 

EZE Fruit Punch ee Zone _State 
Base 
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BAKER PRESENTS 


THE NEW LIGHTWEIGHT 


CHAMPION 


The decision is unanimous . . . You, the judges, 
all agree, the new Baker plastic case is the un- 
disputed champion. And here’s the latest “tip,” 
PRICES ARE EVEN LOWER THAN EVER BE- 
FORE. Yes, the Baker plastic case is prepared to 
take on all challengers, in strength, durability, and 
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« « » While other cases lose their shape and fall by the wayside, the Baker's plastic 
case remains in use and retains its dimensional stability, regardless of extreme heat 
or cold. It’s lighter, it’s stronger, and it’s easier to clean . . . and it stacks with 
every other case on the market today. For added glamor, it’s yours in exclusive colors 
so that you can always identify your own Baker plastic case. That’s our case! ... You 
should make it yours real soon. See your jobber or write us for full information 
direct, on Baker’s plastic cases and complete line of “standard of quality cases.” 


BAKER BOX CO., INC. 


161 UNION STREET — WORCESTER, MASS, 


BAKER PLASTICS CONTAINER, INC. 
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A HIGH CAPACITY CHERRY-BURRELL 
CASER HELPS INCREASE YOUR 
GALLONS-PER-MAN-HOUR 


Increase your Thruput through 


|] 


Greater productivity from your labor force is the 
best answer to rising payrolls and price pressures. 
And the keys to greater productivity — to increased 
Thruput — are high capacity Cherry-Burrell equip- 
ment and eventual automation. With proper plan- 
ning and Cherry-Burrell’s Progressive Automation 
Plan you can have automation economically. 


First, improve your plant’s mechanization in prob- 
lem areas. By starting improvements there, you 
immediately reduce costs and improve efficiency all 
along the line. You can increase plant mechaniza- 
tion — your plant’s muscle — with high-capacity 
Cherry-Burrell equipment. Big volume equipment 
like this caser, as well as Cherry-Burrell Superplates 
and Superhomo Homogenizers will substantially 
boost your Thruput. Next, you can add brains to 
your new muscles by bringing mechanization under 
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automatic control. Subsequent additions of Cherry- 
Burrell equipment fit right into the system, because 
only Cherry-Burrell designs equipment with a view 
to eventual automation. 


PLAN NOW WITH CHERRY-BURRELL 


We can automate your entire operation all at once, 
but increasing Thruput through automation usually 
isn’t an overnight job. That’s why it’s important 
to start planning now for the eventual automated 
system that will make your future Thruput com- 
petitive. That’s why Cherry-Burrell’s Progressive 
Automation Plan is so important. Contact your 
Cherry-Burrell sales engineer to help you plan. Only 
Cherry-Burrell can provide all the mechanization, 
automatic controls, and engineering ability neces- 
sary for a complete, integrated automated system. 


: CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 











A Constant; Signal 


FROM USERS OF LIBERTY GLASS BOTTLES 


Over 40 Years Serving the Dairy Industry 
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to coating build-up on 
machine parts. In addi- 
tion, Premium Durafin 





The Atlantic Refining 
Company, recognized 
pioneer in the develop- 
ment and manufacture 
of the industry’s lead- 
ing dairy coatings for 
Pure-Pak® cartons, 
proudly announces a new line of high-quality 
dairy coatings headed by Premium Durafin. 


Premium Durafin sets a new high standard 
for quality in carton coating materials. By 
providing a unique combination of strength 
and resilience, adherence to paperboard, and 
maximum coverage, Premium Durafin reduces 
flaking to an absolute minimum. The result 
is a stronger carton with extended shelf life. 


Premium Durafin’s bright, clear, glossy coat- 
ing gives extra consumer appeal 
to your cartons and highlights 
your brand name significantly. 


Premium Durafin helps achieve 
around-the-clock operation 


a dramatic advance in modern dairy coating 





Waxes - Lubricants - Process Products 





without shutdown due 


permits wider toler- 
ances of machine op- 
eration without loss of 
carton quality. Coating loads can be varied to 
meet your individual market requirements. 


In addition to Premium Durafin, Atlantic’s 
new line of dairy coatings includes an im- 
proved Durafin and a Durafin-Premium Dura- 





fin blend. These quality dairy coatings are 
backed up by field-trained Atlantic Sales En- 
gineers. Equipped with the exclusive Dairy 
Wax Test Kit, they will work with you in 
achieving optimum, economical dairy coating. 


ATLANTIC 


For further information, call, 
wire or write The Atlantic Re- 
fining Company, 260 South 
Broad St., Philadelphia 1, Pa., 
or any of the offices listed below. 


Providence, R.I., 430 Hospital Trust Bldg. - Syracuse, N.Y., Salina & Genesee Sts. - Pittsburgh, Pa., Chamber of Commerce Bldg. - Charlotte, N.C., 1112 South Blvd. 
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MOOOOE 


HOT 
MILK 


AMetcmenredalcrcir SEPARATION 


at 
25,000 Ibs/hr! 


capacity 
centrifugals 
avallable! 


De Laval 425 





De Laval’s “400” Series 


These are ruggedly built centrifugals designed for maximum 
capacity operation at high efficiency. Each is a completely her- 
metic machine that eliminates the nuisance and losses of foam. 
Their single-control operation eliminates multiple-control jug- 
gling and balancing out. The success of De Laval Air-Tight Cen- 
trifugals is borne out by the 12,000 installed to date. The “400” ’s 


bring this same service dependability—and extend new stand- 








ards of operation—to high capacity milk plant operations. 
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XUM 


CLARIFICATION 


at 
40,000 Ibs /hr! 


De Laval 440 
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STANDARDIZING 


at 
30,000 Ibs/hr! 


COLD 
MILK 
SEPARATION 


at 


10,000 Ibs/hr! 


De Laval 445 


De Laval 410 





This booklet gives you 

the facts and figures 

on “‘Air-Tight’’ Centrifugals. 
Send for it. 





Dept. AMR-1 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York or 

5724 N. Pulaski, Chicago 46, Illinois 
DE LAVAL PACIFIC COMPANY 

201 E. Millbrae Avenue, Millbrae, Calif. 
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THERE'S A NEW GUARDIAN MILK FILTER! 


Filter Action Dairymen Want 


A brand-new filter made to deliver the service 5,000 





dairy producers asked for. A professional coast-to-coast ; 
survey asked dairymen what they wanted most from 
their milk filter. NEW GUARDIAN FILTERS GIVE IT TO 
THEM! Filter quality . . . new Guardians completely 
filter sediment with foolproof efficiency. Filter speed 
... there’s none faster. Filter strength . . . there’s none 
stronger. Sensible pricing 62”, 7” and 742” Guardians 
all sell for the same price per box! What could be 


simpler or make more sense? 


AFABULOUS INTRODUCTORY PREMIUM! — 


For only $1 and the cou- 

pon attached to every 3- / fi (? f 
pack of Guardian filters, I 
ground stainless steel steak ) ) 


your producers can get this 
knives! 


AND ALSO FOR YOU, A HALF CASE FREE! 


Order ten cases of any style of new Guardians, and get 





La. 
=, 


= 


beautiful set of six sabre- 



































a half case of the same style free! Call your Guardian 
man today. If you’re not now selling Guardian filters, 
it’s easy to start. Just write or call your nearest Guar- 
dian office. You'll get the fastest service you’ve ever 


seen! 


Guardian 


FILTER DIVISION Y 


UNION WADDING COMPANY al 
PAWTUCKET, Ld RHODE ISLAND 


SINCE 1836 





*Offers limited to the continental United States. Premium offer 
expires May 31, 1961. Half-case offer expires Feb. 28, 1961. 
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BOTTLE BY THATCHER 





ESTABLISHES 1857 





We're known as pace setters. 
You can see it in our product 
and the customers we serve. 
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McKEE DIVISION 
Jeannette, Pennsylvania 





Pans 


TAGGED FOR SURE...and sealed 


for safety. Our Celon cellulose 
seals keep Fresh Pak fancies pure, 


” prevent sampling, add quality 


appearance to a quality product. 
Write us for the Celon brochure. 





FAMILIAR FACE. Containers 
that are recognized at a glance, like 
famed A.1. Steak Sauce, demand 
consistent workmanship and de- 
pendable delivery. We’re proud to 


serve SO many great names in foods. 






SQUEEZE PLAY...thanks to this 
Thatcher polyethylene tube, Cake- 
Mate decorating gels have proved 
that icing a cake is fun! A success- 
ful product in a successful pack- 
age—fine formula for more sales. 


THATCHER GLASS MANUFACTURING CO., INC. 
375 PARK AVENUE, NEW YORK 22,N.Y. 
CELON DIVISION 


PLASTIC CONTAINER DIVISION 
Muscatine, lowa 


Nashua, New Hampshire 




























Much more goes into this new Stoel- 
ting vat than milk for making 
cottage cheese. Built-in for every batch, 
is new precision control of heat that gives 
you better control of processing. Combined 
with Stoelting’s own noiseless steam in- 
jector and spray system is an exclusive 
double ML system of channeled water cir- 
culation that eliminates fluctuations of 
temperature from front to rear and side to 
side . . . as well as the need for large vol- 
umes of water. And the Stoelting Sanitator 
is still the only fully enclosed, completely 
sanitary mechanical agitator, creamer and 
curd mover on the market. 


For more than 55 years Stoelting has been 
originating this brand of practical engi- 
neering that solves production problems. 
We invite the challenge of your require- 
ments — for there is virtually no limit to 
the size or capacity of this new cottage 
cheese vat. 


STOELTING Brothers Company, Kiel, Wisconsin 


better your product, 


better your production costs 


with STOELTING’S New 
Cottage Cheese Vat 


Ls 





New STOELTING 
Mechanical Curd Mover 


Attached to the Stoelting Sanitator 
Agitator, the Curd Mover is another 
forward step in eliminating manual 
labor in cottage cheese production. 
This equipment is designed to move 
either creamed cottage cheese or 
curd in the last wash water and can 
be adapted to your system of pump- 
ing or transporting the cottage 
cheese by other means to the filler. 
The Curd Mover can also be adapt- 
ed to all existing Sanitator Agitators. 














Since 1905 — Manufacturing Engineers to the Dairy Industries 
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-AND “HAUL MARK” 
SANITARY TANKS DO. 
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Quality Carriers, Inc., Burlington, 
Wisc., one of the Midwest’s best 
known haulers of milk and edible 
food products, lives up to its name. 
They insist on QUALITY of service to 
their customers. To help guard 

this fine reputation, they also 

insist on QUALITY transports to 
deliver the goods. 


Quality can carry 5800 gallons of 
milk in this gleaming trailer built of 
type 316 stainless steel. Extruded 
aluminum ring formers are used for 
maximum shell support and lightest 
weight. 3 inches of glass fibre 
insulation assure insulating 
efficiency. 3A Sanitary Standards 
are met throughout. 


Standard’s “Haul Mark” sanitary 
transports make up a large part of the 
Quality Carriers Fleet. The reason? 
QUALITY-in design, construction, 
service, useability. Put “Haul Mark” 
quality in your fleet now. 


Standard Steel Works, Inc. 


*e NORTH KANSAS CITY, MO. 
* ENGLEWOOD, NEW JERSEY 
* SPARTANBURG, SOUTH CAROLINA 
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B°eK PoweekR OnLy 


NOW... | 
the most trusted | 
sanitizer — improved — | 
and in a < 
ORINE- abies POWDER 


1 DAIRY SANITIZER 
NEW /BACTERICIDE - DEODORANT 
@ INERT INGREDIENTS: 0% 


UNBREAKABLE |S erT 
CONTAINER 


VUSE& FOR 





e Look for the famous B-K name on the new e Handy, lightweight, safe container. 
red, blue and white polyethylene container. e FREE plastic measuring spoon included 
e Unbreakable —no more glass in milkhouse inside every container! 
or plant. Safer for milk haulers to deliver Trust new improved B-K Powder—it’s eco- 
to patrons. nomical, dependable, easy to use! 


Pennsalt 


Chemicals 


ESTABLISHED 1850 





PENNSALT CHEMICALS CORPORATION «+ East: 3 Penn Center, Phila. 2, Pa. « West: 2700 S. Eastern Ave., Los Angeles 22, Calif. 
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‘Now Hear This! 


CONTINUOUS COTTAGE CHEESE 
Dear Mr. Myrick: 


Have just read your November issue and we 
appreciate very much the publicity given our new 
5,000 gallon cheese vat. Sorry that at the time we 
wrote you we didn't have the jib crane in operation 
which materially increases the efficiency of the whole 
operation. 


Just might tell you that what we are trying to 
do is to get the cottage cheese business out of the 
“horse and buggy” stage and we think we are well 
on our way. As time goes on, somebody else may 
take hold of this program and materially improve 
what we have already done. As a matter of fact, 
we can visualize a continuous method of making 
cottage cheese. Just how to do it, we don’t know, 
but it is being given a lot of thought today and | 
think as time goes on some smart individual will 
come up with a recommendation that will lead us 
to the perfection of a continuous method of making 


cottage cheese, thus we eliminate this batch method. 


J. E. Bullis 


Assistant Vice President 


Carnation Company 


Other minds are wrestling with this prob- 
lem. The Borden Company has come up with 
a system that produces 10,000 pounds of pre- 
creamed cottage cheese an hour at its Gustine, 
California, plant. 


MORE ON THE LOAD CELL 
Gentlemen: 


We note the item “Load Cell at the Farm,” on 
page 18 of the November issue. 


We believe there is a real problem still existing 
in this field of bulk pickup at the farm, in three 
respects. If load cell facilities could be developed 
for a truck tank which would be of sufficient ac- 
curacy and which would not be too expensive, its 
application could facilitate solution of the following 
problems: 


First, the load cell could double check the farm 
bulk tank measurement. 


Second, if the accuracy can be depended upon, 
it would facilitate receipt of the milk at the plant 
by eliminating the necessity for additional weigh- 


ing or measuring of the milk at the plant. 


Third, there is a real problem in conversion to 
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HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 











MOLDED TO 
PRECISION STANDARDS 


DURABLE 
GLOSSY SURFACE 


») LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 






Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 
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FOR 
GLASS & PAPER MILK CONTAINERS 

Mode! Size No. Packed | Shipping Wt 

to Carton | Per Carton 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
65 6 Sq. Qt. Glass Bottles 6 6 Ibs 
8S |8 Sq. Qt. Gloss Bottles 6 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 















































LIGHT WEIGHT | 2-1 SR| 2 Sq. or Rd. 7 Gal. Gloss Bottles| 19 7 Ibs 
STURDY 4-Y% SR} 4 Sq. or Rd. 2 Gal. Glass Bottles 6 |7% tbs 
ALL WELDED 2-Y%,.O|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-%O|4 Oblong ¥; Gal. Glass Bottles é 7%, Ibs 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8%, Ibs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 8P 6 Sq. Gt. Peper Cortons 8 9h Ibs 
ATTRACTIVE 2-% p| 2 Sq. VY Gal. Paper Cartons 15 8% Ibs j 
4-Y_ p | 4 Sq. V2 Gol. Paper Cartons 8 7 Ibs | 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue ° Cleveland 13, Ohio 
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bulk where small size farmers are involved. We 
believe that if such load cells would have sufficient 
sensitivity, it might be feasible for the small farmer 
to continue to use 10 gallon cans, cool the milk in 
the cans in conventional can coolers, then have the 
‘ milk pumped from a small combination receiving 

handle milk tank strainer to the bulk pickup tank and weighed 
\ by the load cells. The farmer would have little or 

no extra washing to do, even though he might wash 


in any Way, i¢ the cans and the combination dump/filter can. This 


washing would be little more than that involved in 


shape, Or form ip. | | washing a bulk tank. 


We are interested in learning more about this 
load cell situation. We have had information on 
load cells from some of the other people but to date 
they have seemed to be too expensive an applica- 
tion, and we have wondered whether they were 
rugged enough to be utilized on the farm bulk 
pickup tank. 

Very truly yours, 
Wisconsin 


TRUCKS PER MECHANIC 
Gentlemen: 

Many months ago I thought I read an article in 
your good magazine that gave the average number 
of vehicles that a good mechanic could keep up. 
I fully realize the danger of such averages and the 
difficulty of obtaining them; however some measure 
(with prudence) is required. 


oe 


We are averaging around 12 to 15. I would 


yOu need " like the data from a larger area to check against. 


I have checked my back issues, but could not 


; : find the article. I would appreciate your sending 
OxCco ; me the article or information on the subject. 


3 Very truly yours, 
a North Carolina 


The information appeared in the April 
GONG’ 1960 issue in the Truck Talk feature. You are 


. about right on your figures. The type of trucks 
It’s the handiest, most effi- “ must be analyzed, what they do and under 
cient, sanitation scrub ever ; what conditions. 
devised. Sleek, modern shape 

. . efficient, modern bristles of bd 
long-wearing DuPont Tynex nylon 4 i 

. strong, modern block of rigid LIKED LEASING STORY 

white polyethylene. Scrubs anything, Dear Sir: 
anywhere, holds up under strong deter- 
gents, caustic solutions, and disinfec- I was very pleased to read the article on leasing 
tants. In sparkling dairy white for super . in the November issue of American Milk Review. 
Sanitation. See your Dairy Supply or ; ‘ , 
Masdwase Setther fer Qnee’e Super Gene ond I have been in the leasing business for some 
other long-life dairy brushes. time and the article was not only well written but 


very clear. 


If possible, please send me 10 copies of this 
article. If there is any charge for this, please bill me. 





OX FIBRE BRUSH COMPANY, INC. Seneeeny 
ereoteicn Seleblshed /SF¢ manviano Maryland 
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YOUNG 
MEMBERS 


OF A FAMILY 


CONFIDENTLY FROM 
SOLID, EASY-T0-GRASP 


GLASS BOTTLES! 


They can see just how much milk is in the bottle...they won’t over-pour 
and make a mess » These are just two reasons for the growing trend to 
large milk bottles Homemakers appreciate many of the other advantages 
of multi-quart bottles, too... fewer individual purchases, fewer units to han- 
dle from store to car to refrigerator ...and they like the clear, sparkling 
appearance of glass You will want to capitalize on this trend. Call 
us today for more facts about dependable Lamb quality glass bottles. 





THE > GLASS COMPANY => 


NATIOMAL 

DAIRY 

MOUNT VERNON, OH/O Ea 
39 years serving the dairy industry _ 
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NDC, ADA See 
Common Aims, 
Purposes 


Once More the 
Fat-Heart 
Question 





from the EDITOR 


A joint committee, appointed by the 
boards of directors of the National Dairy Council 
and the American Dairy Association, has con- 
cluded that the aims of the two organizations 
are identical: to promote consumption of milk and 
milk products in line with the recognized impor- 
tance of dairy foods in the diet. John Moser, 
chairman of the board of NDC and Lyman D. McKee, 
president of the ADA, served as co-chairmen of 
the Committee. 


No marriage is in the offing, however. 
The committee recommended that nothing should 
be done to encourage the growth of one at the 
expense of the other. Other recommendations: 
the president of NDC should be a member of the 
ADA board of directors and his counterpart of 
the ADA should serve on the board of the Council; 
the executive committee of ADA should serve on 
the NDC board because of the large contribution 
made to NDC by ADA; expanding milk marketing 
areas should also be the area of expanded Dairy 
Council activities —especially the recruitment 
of new members. 


+ « « « and speaking of the National Dairy 
Council, once again it showed why it is so 
valuable to the industry. Its handling of the 
question raised in the public mind by the 
American Heart Association statement of Decem- 
ber 10 (suggesting high risk individuals reduce 
susceptibility to heart disease by substituting 
liquid vegetable oils for dairy fats) was pro- 
fesssional, competent and effective. NDC had 

a rebuttal out within minutes so that newspaper 
readers in metropolitan areas throughout the 
nation saw both sides of the story at the same 
time. Core of NDC argument: altering the levels 
of unsaturated fat (liquid vegetable oils) in 
body tissues by dietary means can produce 
changes which could be dangerous. 
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Start ‘61 With a Winning Combination 
2 BARKER Products that Pay for Themselves 











Pat. Applied For 


Make Thermo-Caddies a part of your 
merchandising program for 1961. Cus- 
tomers value Thermo-Caddies for their 
excellent protection and carry-in con- 
venience. Empties, if glass is used, can 
also be regularly returned to porch. 
Routemen praise Thermo-Caddies for 
helping them to get new accounts. 
Thermo-Caddies excite immediate at- 
tention and hold prospect’s interest. 


CORNERS THAT WON'T BREAK LOOSE! 


Rugged stay-on corners are the secret of long case life. In this Barker Double 
Top Ring Case with “2 in 1” Sheet Metal Corners you get corners that won’t 
break loose. Year after year these cases give you reliable day-in and day-out 
service. Protect your profits in the years ahead by buying Barker cases now - - 


for regular or automated use. 


COTTAGE CHEESE CASES 


For the big Lenten season, and summer sales. Cases for all popular cottage 
cheese packages. Send us your carton for case details and quotations. 


BARKER 





Better Engineering 


Better Cases 


Effective New Account-Opener 


BARKER THERMO-CADDI 


For fast action in building up or extending routes, use these popular Barker 
Thermo-Caddies. Here is an attractive and highly useful combination of porch 
carrier and insulating hood that provides year-around outdoor protection in sub- 
zero temperatures or hottest summer weather. In addition, housewives appreciate 
the safety and convenience of the Thermo-Caddi “carry-in” feature ... even a 
child can safely “bring the milk in.” Thermo-Caddies are made of molded Dylite 
polystyrene —a light weight but exceptionally strong and tough material with 
remarkable insulating properties. Carrier handle extends through top of hood for 
easy pick-up and also to hold hood to floor. Size 12” x 14” x 13” high with capac- 
ity to hold 442 gal. paper cartons or oblong glass bottles; or 6 quarts in paper or 
glass. Space for cartons of butter, cottage cheese, cream, etc. 


Eliminates Short-Life 
Replacements 


“2 in 1” Double Top Ring Case 


Here’s the case that will give you 
more than twice the service life of 
ordinary cases and up to four times 
the service life of economy types. Mas- 
sive “2 in 1” sheet metal corners with 
exclusive “floating” corner construc- 
tion won’t break loose. They provide 
continuous full corner protection for 
the long life of the case. That’s be- 
cause two full strength corners - - wire 
and sheet metal - - are solidly built into 
one integrated unit. Barker Double 
Top Ring construction adds still more 
rugged “stay-square” strength to this 
outstanding case. Top ends of vertical 
side wires are securely anchored so 
that they can’t be bent inwardly. Re- 
sult: no punctured cartons, no auto- 
mated casing trouble, no product 
losses. Barker steadily increasing vol- 
ume permits pricing this big-buy case 
at only pennies more than ordinary 
single strength cases. You get from 
6 to 8 years of trouble-free service in- 
stead of the more costly conventional 
one or two years. 
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No. 118 MP-DTR Double Top Ring Case 
Pat. No. 2,856,093 and Pat. Applied for 
Double Top Ring Construction Available 

On All Barker Paper Carton Cases 


Ask Your Jobber, 


or Write for More Information 





BARKER EQUIPMENT 
161 SEVENTH STREET 


COMPANY 
KEOSAUQUA, IOWA 
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EDITORIAL 





Differentiation Should Be Positive 


I. THE LANGUAGE of the economists, milk is an undifferentiated 
product. The term is used to describe goods that are so similar that to most 
people there is no difference between them. Thus one brand of milk, when 
separated from its identifying package, is usually indistinguishable from 
another brand. 


This lack of clear product differentiation leads directly to an emphasis 
on elements related to but not actually a part of the product in order to 
achieve a position of preference in the customer's mind. The most time- 
honored and most futile method of establishing product differentiation is 
by cutting the price. The fact that competitors always meet the price cut 
so that no differentiation is achieved has not made a great deal of difference. 
Cutting the price is still a classic method of trying to establish a difference 
between otherwise undifferentiated products. 


On home delivery routes the personality of the routeman and the 
service that he gives are principal differentiating elements. They, in their 
turn, produce that peculiar but important loyalty to the routeman that 
customers often develop. 


The rise of store distribution brought with it a new and strong emphasis 
on the package. In the dairy case, it was argued, the difference between the 
packages could provide the differentiation that the product did not provide. 
The rapidity with which milk distributors became “package conscious” is 
a dramatic illustration of the extent to which the package has been recog- 
nized as a significant differentiating factor. 





For the most part this development has been a good thing. It has 
stimulated interest in merchandising. It has encouraged the creation of 
better sales programs. It has brought package manufacturers and milk 


distributors into closer working relationships that have produced some first Fo. 
class merchandising efforts. However, there is one danger that must be sea 
guarded against: that is the tendency to become so preoccupied with the sod 
package that the product it contains is neglected. Even worse, when the cor 


package becomes the dominant theme in a sales campaign there is always 
the temptation to point out faults in competitive packages and eulogize 
the virtues of one’s own. The result, even as in a price cut, is retaliation. In 
this kind of negative selling everybody loses including the customer. 


It seems to us that the industry has enough real problems on its hands 
without creating any new ones by introducing ineffective and damaging 
elements into sales promotion programs. 
Writ 
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NEW DIVERSOL. CX. 
wih ARODYNE’ Caisintectant 


Patent Pending . cleaner 


For the first time in chemical history Diversey re- New Diversot CX with AropyNneE offers faster 
search has produced a completely soluble crystalline penetration—overall a more effective action. This 
sodium hypochlorite with new wetting action in- powerful bactericide-disinfectant gives superior 
corporated as a part of the crystal! performance in terms of speed and effectiveness. 


Ask your local D-Man to demonstrate DiversoL CX with ARODYNE, or write for full details to 
the Diversey Corporation, 1820 West Roscoe Street, Chicago 13, Illinois 


*The Diversey Corporation’s trade name for an active ingredient 


ee ee aor Another DIVERSEY 
j ae A yr § gt First . . . through 
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In his report for the Metropolitan Dairy 
Institute of New York, Harry Polikoff, noted 


authority on dairy law, has produced a 


brilliant summary of 


Unfair 


Trade Practice 


REPORT has been issued 
which should provide the back- 
ground to any interested parties 
for a clearer understanding of un- 
fair trade practices and of the 
efforts of various states to come to 
grips with them. It should serve as 
a firm base of reference and guide 
for future actions for all those in- 
terested in maintaining the eco- 
nomic equilibrium of the industry 
with equity for all. 

The report is called, “State Reg- 
ulation of Trade Practices in the 
Milk Industry.” It was written by 
Harry Polikoff for the Metropoli- 
tan Dairy Institute of New York. 
Mr. Polikoff, a frequent contribu- 
tor to these pages, is an attorney 
with long experience in the dairy 
field. At different times in his ca- 
reer he has been special attorney 
to the Federal Trade Commission, 
Chief Counsel to the Milk Control 
Commission of Pennsylvania and 
Special Assistant to the Market 
Administrator of Federal Order No. 
27. Twice he has been engaged by 
different states to advise on dairy 
legislation. 

The Metropolitan Dairy Insti- 
tute, Inc., is a non-profit organiza- 
tion of all elements in the fluid 
milk industry of the Metropolitan 


Legislation 


By HERBERT SAAL 


New York market. Louis Sherman, 
president, says, in the foreword to 
the report, “The Institute is dedi- 
cated to the exchange and dissem- 
ination of information instructive 
to the public interest.” 


Mr. Sherman points out that the 
milk industry is highly regulated 
by governmental authority at the 
local, state and national levels. It 
is subject to regulations dealing 
with sanitation, pricing, processing, 
transportation and marketing. Un- 
questionably milk is deeply in- 
volved with the public interest. 


“When competitive pressures 
drive milk dealers into uneconomic 
marketing practices, harmful to the 
industry and without benefit to 
consumers in general, this is a 
matter of public concern,” de- 
clares Mr. Sherman. He goes on to 
say that the keenly competitive 
fluid milk industry is especially 
susceptible to such practices, to the 
detriment of dealers, farmers and 
consumers. 


Mr. Sherman asserts, “The pub- 
lic is properly concerned whether 
or not these uneconomic practices 
can also be characterized as unfair 
practices. In many states, this con- 
cern has recently taken the form 


of legislation regulating prices or 
price discrimination, prohibiting 
sales below cost, and regulating 
many other resale practices or 
terms. 

“In the belief that an intelligent 
approach to this subject required 
basic information upon the various 
methods in use, Metropolitan Dairy 
Institute, Inc., determined to un- 
dertake a study to this end.” 


That’s how the report came to 
be written. 


Mr. Polikoff says he was com- 
missioned to “make an analysis of 
state legislation affecting the milk 
industry throughout the United 
States in the field of trade practice 
regulation (as distinguished from 
sanitation and producer pricing.)” 


In his summary of the report, 
Mr. Polikoff says that the legislation 
of 25 states specially regulates re- 
sale prices and pricing practices 
(including attendant terms of sale) 
in the fluid milk industry. 


From the prevalence of special- 
ized legislation regulating price and 
trade practices in the milk industry, 
Mr. Polikoff 
sions: 


reacl 1es two conch a 


1. Public policy generally rec- 
ognizes that this industry warrants 
specialized treatment, and 


2. In many jurisdictions public 


policy recognizes as unfair the prac- 
tices which are condemned. 


Industry Has Special Need 


In support of the first conclusion 
Mr. Polikoff cites the fact that 25 
of the 50 states of the nation have 
enacted legislation regulating re- 
sale practices in the milk industry. 
Public policy recognizes a special 
need based primarily on the follow- 
ing considerations: 


1. Resale price levels are an ec 
nomic factor often considered in 
arriving at producer price levels, 
either by negotiation or under pro- 
ducer price regulation. 


2. State bonding laws do not 
guarantee that producers will be 
paid for milk; to be obtainable by 
most dealers, bonds are necessarily 
limited in amount. Furthermore, 
minimum producer price orders do 
not guarantee 


Unfair 


payment to pro- 


ducers. competition can 
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wipe out a dealer's business, caus- 
ing loss to his producers. 

3. Unfair competition by chain 
stores or milk dealers can eliminate 
many milk dealers in a given mar- 
ket. Both consumers and producers 
lose if dealer numbers are unduly 
reduced by unfair competition. 


4. Prevention of unfair competi- 
tion is related to public health and 
the consumer’s welfare. No health 
department has a staff adequate to 
police the entire milk supply of 
any substantial market at the same 
time. In fact, the public has a re- 
sponsibility for the financial wel- 
fare of dealers because of the high 
cost of compliance with sanitary 
regulations. This public responsi- 
bility for the financial welfare of 
the milk dealers does not obtain in 
other industries. 


5. In markets where milk dealers 
are compelled by law to pay mini- 
mum prices to farmers, the public 
has a responsibility for the dealers’ 
financial welfare which does not 
obtain in other industries. 


6. Milk processors and distribu- 
tors are especially subject to unfair 
trade practices by two phenomena. 
One is the perishability of milk, re- 
quiring immediate turnover of sup- 
plies, thereby minimizing a dealer’s 
bargaining power. The other is the 
mass production nature of the in- 
dustry in which fluctuations in out- 
put seriously and immediately af- 
fect unit costs. Consequently, every 
competitive move is its own crisis. 
No solution can await tomorrow. 


Primarily the report deals with 
trade practice regulation other than 
resale price fixing because it is in 
this comparatively newer field that 
investigation has been most needed. 
Primary attention, therefore, is paid 
to trade practice regulations in 
states other than price-fixing states. 


Prohibited Practices 


The legislation concentrates a 
pattern of similar milk industry 
problems throughout the nation, 
Mr. Polikoff writes. Following are 
the practices prohibited or regu- 
lated: 

1. Selling below cost by milk 
dealers or stores. 


2. Price discrimination by a 
seller toward customers. 
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3. Price discrimination by a sell- 
er toward different localities. 

4. Granting of 
counts, rebates, etc. 


unearned _dis- 


5. Making gifts in the form of 
money, merchandise, etc. 


6. Practices in relation to adver- 
tising, equipment or loans which 
may in fact constitute indirect dis- 
criminatory allowances or indirect 
selling below cost. 


The prevalence of these meas- 
ures, says Mr. Polikoff, indicates a 





FEDERAL LEGISLATION 

The House Small Business 
Committee, in a report on 
problems in the dairy indus- 
try, says that unfair trade 
practices are pursued in the 
sale and distribution of dairy 
products. The committee, of 
which Wright Patman (Dem., 
Texas) is chairman, urges leg- 
islation that would require: 
one, publication of 
discounts, 


prices, 
allow- 
ances, commissions, loans, 
and gifts by sellers; two, pro- 


rebates, 


hibit price discriminations 
which would have the effect 
of substantially lessening 
competition or tending to cre- 
ate a monopoly; and, three, 
provide for process under the 
Federal Trade Commission 
Act for temporary injunctive 
relief pending issuance of 
final orders in cases under 
litigation. 











general acceptance that the prac- 
tices at which they are aimed are 
“unfair.” It is inherent in the con- 
cept that “unfairness” is what the 
community—public policy—believes 
to be unfair. “Such prevalence 
should also indicate that we are 
dealing with factors inherent in the 
dairy industry,” Mr. Polikoff says. 


Below-cost milk sales are pro- 
hibited by eight states. Seven are 
states with no authority to fix re- 
sale prices. The eighth is Massa- 
chusetts in which the authority is 
not exercised. 

To a varying extent most states 
prohibiting sales below cost also 


have legislation dealing with price 
discrimination, rebates, discounts, 
gifts and the like. Such legislation 
recognizes that competitive injury 
and price wars begin more often 
with discriminatory activity by a 
seller, than with a general reduction 
in his price level. 

Legislation dealing with sales be- 
low cost, price discrimination, re- 
bates and so forth looks simple, but 
it entails many problems, according 
to Mr. Polikoff. These problems 
primarily concern provisions as to 
cost justification for price differ- 
ences and the exemption for meet- 
ing competition. Also, there is a 
lack of clarity and little attempt to 
clarify has been attempted by ad- 
ministrative regulation. Such legis- 
lation cannot be lightly written or 
enacted;, and unless a jurisdiction 
is willing to assign its administra- 
tion and! enforcement to a special- 
ized milk agency with adequate 
funds, it is doomed in advance. 


Facts Are Inadequate 


An important factor in evaluating 
how effective these trade laws are is 
that they are relatively new as ap- 
plied to milk. An inadequate factual 
base exists, therefore, upon which 
to build any satisfactory conclusion 
at this time as to the effectiveness 
of this legislation, except that it is 
helpful at the retail store level. 


Implicit in the mature, dignified 
and rational approach to the prob- 
lem by the Metropolitan Dairy In- 
stitute is a deeply felt concern by 
its members for the public good. 


The concept of the project by the 
Metropolitan Dairy Institute re- 
flects a mature concern over a prob- 
lem of vital concern to the public 
and to the dairy industry. Mr. 
Polikoff did a highly competent, 
thorough job of research. The re- 
port is superbly organized, well- 
written, clear and concise. 


This reviewer agrees with Mr. 
Sherman, MDI president, when he 
says that the contents of the report 
are a much-needed documentation 
and explanation of recent legisla- 
tion in this difficult field. It is, 
indeed, a work that should prove 
of value not only in the State of 
New York, but in all states which 
have a great stake in a stable dairy 
industry. 
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THREE GOOD REASONS 





(fren Spot 


Biggest seller in the business. High 
quality brings you high volume— 
uniform goodness brings repeat 
sales. You can count on more profit 
with Green Spot Orange Drink! The refreshing party-time any-time 
drink that helps build sales and 
profits on any route. A beverage 
blend of six delightful fruit juices— 
it reflects the same high quality of 
your finest dairy products! 
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WHY YOU SHOULD GO 





(frecn Spot 


R PE 1961! 
: We have just completed 
our best rounded sales 
& program in 26 years of 


leadership in dairy 
distributed beverages. We 
offer you more in 1961 
than ever before in terms of 
outstanding merchandising 
and advertising ideas. The 
trend is clear—dairies who 
have tried inferior products 
are coming back to Green 
Spot where they know 
they'll get uniform quality 
ti® —the BIG difference their 
) | ; > ¥ *} . customers can taste! 


Go GREEN SPOT in 
1961. With proven quality 
and our sales program 
you can depend on 
increasing profits! 





This is the drink that proves there’s 
a vast difference in grape beverages. 
It’s the blend that does it—tantalizing 
bouquet plus tongue-tingling 
goodness make customers order it 
again and again! 


P 
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GREEN SPOT, INC. 


1501 Beverly Bivd., Los Angeles 26, Calif. 


REFRIGERATED STOCKS THROUGHOUT U.S.A. 
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Dairy executives must face the reality that the house- 
wife will pay only a limited premium for the conven- 


ience of home delivery. 


By 


PAUL POTTER 


Effects of union contracts on 


I. THE face of increased com- 
petition from centrally controlled 
store operators, dairy operators and 
routemen’s labor representatives in 
the field of home delivery will have 
to make some major decisions soon. 
These decisions will go far toward 
answering the all-important ques- 
tion: can retail milk delivery sur- 
vive? 

There is little time to get these 
decisions made and put into action. 


Paul Potter, head of Paul Potter 
& Associates, dairy industry con- 
sultants, is an authority on dairy 
labor relations. 


the retail route business 


In the past decade the trend has 
been toward the stores. It has been 
retarded to some degree by ability 
of home delivery operators to effect 
substantial savings in operations in 
the face of steadily rising wage and 
fringe benefit costs. Savings have 
been made in plant operations, in 
dropping of Sunday operations 
both in the plant and on routes, 
and by streamlining where possible 
all along the line. Part of the im- 
pact has been softened by increases 
in population and by following the 
changes in residential areas. Part 
of it also has come from diverting 
customers to larger sizes of pack- 
ages, to the point of practical elimi- 


nation of pints or even single quarts 
at the doorstep in many operations. 


But these savings have not been 
able to withstand rising “per man- 
hour” costs of distribution. With a 
relatively certain forecast of con- 
tinued higher wage rates generally 
in industry, dairy employees will 
expect somewhere near equal treat- 
ment. Among the unionized em- 
ployees, they will expect the offi- 
cials who collect their dues to ex- 
ercise good judgment, but will also 
expect increased wages or other 
benefits as contracts come up for 
renewal. Recent cost-of-living in- 
creases and gains made in other 
industries resulting from serious 
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strikes put pressure on continued 
increases in labor costs. To keep 
good route salesmen busy, dairy 
executives will need to meet these 
rising wage pressures, yet face the 
reality that the housewife will pay 
only a limited premium for the con- 
venience of home delivery. 


Enough milk companies in re- 
cent years have developed a system 
of relative control over their vol- 
ume by distributing their products 
through independent route owners 
(called vendors, bob-tailers, or in- 
dependent distributors in various 
markets) to have definitely estab- 
lished this system as one which 
can be made to work successfully. 
The big decision, therefore, among 
a majority of the firms who have 
a major or even partial volume of 
home delivery, if they haven't al- 





Route ownership gives driver 
incentive and flexibility he 
does not have on company- 
owned route. 


ready decided, is whether to try 
to effect some major changes in 
their employer-owned route opera- 
tions or change over to independ- 
ently owned routes. 


The following were listed among 
the advantages of company-owned 
home delivery routes by Leon W. 
Hoyt, General Manager of Seal- 
test Foods’ Michigan operations, 
in his talk at the Milk Industry 
Foundation convention in Chicago: 
“With a company owned route,” he 
said, “the company maintains: 1. 
direct and close relationship with 
its customers and consumers; 2. 
control of delivery and delivery 
schedules; 3. distribution areas and 
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emphasis on distribution in certain 
areas; 4. sales prices of its products, 
uniformly; 5. implementing of sales 
and advertising programs beamed 
to its customers; and 6. customers 
for its products with loyalty and 
confidence, rather than having only 
consumers of its products.” 


In contrast, Mr. Hoyt indicated 
some of the advantages to a com- 
pany having independent distribu- 
tors. In his case, Sealtest Foods had 
sold its retail routes in Detroit to 
employees some 19 months previ- 
ously, and had thereby checked a 
decline in sales volume to homes. 
Sales trends in the Detroit opera- 
tion’s home delivery indicate that 
sales volume of milk and dairy 
products in 1961 will be as great or 
perhaps even greater than in 1960 
in the system of self-owned route 
distribution. Because of the com- 
parative results, Sealtest Foods sold 
its retail routes in Pontiac, Michi- 
gan, recently, to employees. 


“The inherent advantages that 
the independent has over the com- 
pany routeman are greater incen- 
tive and flexibility,” added Mr. 
Hoyt. “These of course accrue to 
the company in an improved sales 
picture. Additionally, the company, 
by selling its routes, has less capital 
invested in trucks and equipment, 
has better control of credit, has less 
overhead, sales and administrative 
expense, and eliminates many em- 
ployee-employer problems . 


“Let me state emphatically that 
home delivery comprises a major 
segment of our business. We con- 
fidently believe there is now, and 
will continue in the foreseeable 
future, a substantial market that 
will pay a reasonable price for 
home delivery service. How large 
this market is and what the reason- 
able premium for service should 
be are two questions rather diffi- 
cult to answer. However, we shall 
continue to promote vigorously, 
merchandise and market dairy 
products through home delivery. 

“Strictly secondary is the ques- 
tion of the best distribution meth- 
od—company-owned or independ- 
ently-owned routes We are 
vitally interested in retaining and 
improving the home delivery milk 
business. Either way is fine with 


us. 








No matter who owns routes, 
dairies want to improve 
home service. 


Last September, Pevely Dairy 
Company of St. Louis, one of the 
nation’s major dairy companies, 
family-owned and family-operated, 
launched a program it had nego- 
tiated with the IBTeamsters local, 
to save both its store and home de- 
livery volume, and to save the jobs 
of many of its employees at the 
same time. One of the major costs 
of home delivery, this company 
and the local union found, was to 
maintain route deliveries to homes 
six days a week while giving the 
men a five-day work week. 

The cost of the relief, or swing, 
men is one of the major costs in 


(Please Turn to Page 97) 





Five-day delivery means no 
worries about relief or swing 
man on his route. 


29 


















The Stop ‘N Treat drive-in 
at Kansas City, Mo. pro- 
vides a convenient purchas- 
ing point for milk. Vending 
machines are available all 
day, every day. 


Milk featured in venders at 
round-the-clock drive-in 


A. THE DROP of a coin, residents of Kansas 


City, Missouri, may purchase milk to drink on the 
premises or take home at the Stop ’N Treat auto- 
matic drive-in, opened recently by The Vendo Com- 
pany. Being operated as an experiment, the drive-in 
utilizes coin-operated vending machines for the sale 
of milk in half-pints, quarts and half-gallons as well 
as prepared foods including hamburgers, milk shakes, 
French fries and a wide variety of grocery items. 

A milk vender in the prepared food section de 
livers a choice of either homogenized or chocolate 
milk in half-pint containers. This particular vender 
has proved especially popular with the students at a 
nearby 1,000-pupil junior school who drop by on 
their way home for some quick refreshment. 

Another vender dispenses quart and half-gallon 
containers of milk. Half-gallons of homogenized 
milk, quarts of skim milk and pints of half-and-half 
are being vended in the grocery section. 

Open around the clock, seven days a week, th: 
Stop 'N Treat drive-in provides a handy place to 


stop when other stores are closed. 


The grocery section includes a variety of take- 


vended in the grocery section. 


Pints of half-and-half, half gallons of ho- 
mogenized milk and quarts of skim milk are 


home items in addition to milk including bulk ice 
cream, bacon, eggs, frozen foods and juices, potato 


chips, bread, instant coffee and jellies. 


In addition to the packaged milk products that 
are vended, chocolate milk shakes may also be 


purchased from a coin-operated vending machine. 


During the daytime hours and peak nighttime 
period, the automatic prepared food service is sup- 
plemented by manual help. During the late night and 
early morning hours, the entire drive-in operation 


is completely automated. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 





U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE This Gime Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used te lubricate: 
NON-TOXIC SANITARY VALVES 
sk erie WORLD’S STANDARD” HOMOGENIZER PISTONS — RINGS 
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New Secretary of Agriculture 


President Kennedy’s choice 

of Minnesota’s Orville Freeman 
heartens advocates of national milk 
sanitation act. His point of view 
in his new position, however, is 


not strictly midwestern but global. 


W sues he was governor of 


Minnesota, the new Secretary of 
Agriculture, Orville Freeman, spoke 
out with eloquence and frequency 
for the free movement of fluid milk 
between states and against the 
trade barriers that obstructed such 
free flow. Minnesota ranks second 
among the states in total milk pro- 
duction but only fifth in gross in- 
come from dairying. Florida, which 
produces one-ninth as much milk 
as Minnesota, receives for that milk 
one third of Minnesota’s total gross 
income from dairying. Other mid- 
western milk-producing states are 
in a similar position. 


His appointment, therefore, 
should encourage proponents of a 
national milk sanitation act. 


Representative Lester Johnson, 
Democrat of Wisconsin, again has 
introduced his bill providing that 
fluid milk and milk products meet- 
ing United States Public Health 
Service standards have to be ac- 
cepted for sale in the markets 
where they are offered. It has the 
support and endorsement of prom- 
inent farm state Democrats in the 
Senate such as Humphrey of Min- 
nesota and Proxmire of Wisconsin. 
Support for the legislation comes 
also from midwest Republicans. 





A war-time pilot, Orville Freeman flew a 
Minnesota National Guard jet fighter to 
Washington, D. C., to accept appointment 
as Secretary of Agriculture. 


Each year that this bill has been 
introduced it has gained more ad- 
vocates, a few of them, surprisingly 
enough, among Eastern producers, 
who otherwise have resisted, with 
the tenacity of the little Dutch boy 
with the finger in the dike, the 
flow of midwest milk into what they 
consider their markets. 


Advocates of the bill feel en- 
couraged by President John F. 
Kennedy's pre-election statement, 
“T don’t believe that any unneces- 
sary or artificial standard should be 
used any place, in any area, in any 
part of American life to block the 
flow of commerce.” While he has 
not endorsed the Johnson Bill spe- 
cifically, they feel he is inclined 
toward it and would sign it. 


Problems Are World-Wide 


Secretary Freeman is not bound 
in his thinking by the boundaries 
of Minnesota or of the midwest. 
He said, “. . . the problems of agri- 
culture are more than those of the 
farmer or the midwest or any part 
of America. They are world prob- 
lems.” The problem, he said, is a 
bigger one than price supports or 
storage costs. It is a problem of 
distribution and adequate diet for 
the people at home. A sound eco- 


nomy in the United States is not 
possible, the Secretary pointed out, 
when competent farmers, economi- 
cally operating their farms, using 
modern technology, cannot get a 
fair return on their capital and 
their labor. 


He said that the problem in- 
volved technological change, world 
trade, the need for an expanding 
economy and the of the 
people. 


needs 


One of the least wanted jobs in 
the United States is Secretary of 
Agriculture. It is a thankless job: 
the farmers wants more money for 
his product; the consumer wants to 
pay less for the farmer’s product. 


Secretary Freeman took the job 
with his eyes wide open, cognizant 
of its many pitfalls. He said, upon 
accepting the position, “The prob- 
lems of agriculture are grave prob- 
lems. They are not simple problems, 
and there is no pat solution to 
them. But there is an answer and 
we are going to work to find that 
answer and to put it into effect. 
The responsibility of the United 
States to its people and as a leader 


of the free world will only be met 


(Please Turn to Page 99) 
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The Washington Outlook for 1961 


One experienced observer writes about what is ahead for the farmer 
and the businessman — including the milk producer and processor 
of dairy products —in the first year of President Kennedy's 
administration. Farm policies not calculated to raise food prices. 


/ \ RAFT of questions has been 


raised by those in the dairy indus- 
try and in every economic field 
about what may be ahead under 
the administration of President 
Kennedy. 

These questions lend themselves 
both to “easy” answers and to 
“complex” replies. 


But honest answers must be pre- 
faced by the statement that the 
country is in a complex position 
and that Mr. Kennedy is a complex 
person. He is not wedded to any 
one viewpoint and is not a captive 
of any group. 


Facing today’s economic chal- 
lenges, what is he likely to do, in 
the context of the make-up of Con- 
gress? And, considering the moves 
he is likely to make, what will be 
the economic results generally and 
on the dairy industry? 


Perhaps, before considering the 
future, it would be well to take a 
quick glance at the immediate past. 
Food consumption in the U. S. 
averaged 1,488 pounds per person 
during 1960, according to the U. S. 
Department of Agriculture, with 
the consumption of dairy products, 
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By LARSTON D. FARRAR 


414 pounds per person, or the 
equivalent of 250 quarts of milk, 
leading all other segments of the 
food industry. This total includes 
fluid milk and all other forms of 
food made from milk, except but- 
ter, which is included in the fats 
and oils total. 


In the year just past, personal 
income hit the highest rate in all 
history—close to $410 billion a year 
—which meant that Americans, 
over-all, had more money to spend 
for more food. ..ad, of course, there 
were more Americans. The popu- 
lation passed the 182 million mark 
on Thanksgiving morning, which 
means that the total U. S. popula- 
tion went up more than 31 million 
persons, net, from April, 1950, 
when a census was taken, until the 
end of 1960. 


The outlook is that the record- 
breaking population gains of recent 
years will continue, which means 
more mouths to feed, and, of 
course, a greater potential market 
for the milk industry. 


Now, back to President Ken- 
nedy’s program. Is he likely to 
make meaningful moves that will 


help make life easier for the milk 
producers and distributors? 


First, President Kennedy is not 
likely to drive through any farm 
legislation in 61 that will cause 
the cost of farm commodities, in- 
cluding milk, to go higher. He was 
sensitive to Vice President Richard 
M. Nixon’s charge that the Ken- 
nedy farm program would cause 
the price of food to go up 25 per 
cent. 


Gradual Change Forecast 


In this connection, developments 
since he has been elected indicate 
that President Kennedy is not likely 
to move fast to implement his 
“binding” farm program, entailing 
federal controls never used before. 
The outlook is that he and Secre- 
tary of Agriculture Orville Free- 
man will work towarl putting the 
tight production and distribution 
controls into effect gradually, over 
a long period, rather than trying 
to put through the program full- 
scale. 


President Kennedy may not en- 
dorse the legislation, introduced by 
Representative Lester R. Johnson 
(D., Wisc.), Senator Hubert Hum- 














34 





MATTER OF FACT 


By TOM HIGGINS, JR. 
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phrey (D., Minn.) and others, which 
would make it possible to ship 
milk into interstate 
out too much reg local 
“sanitation” laws or other restrictive 
devices, but he almost certainly 
would approve such legislation, if 
it were to be enacted by the Sen- 
ate and the House of Representa- 
tives. This legislation has been 
picking up support little by little 
in recent years and sponsors expect 
it to make more headway in the 
87th Congress than it has in the 
other recent years in which it has 
been more or less tabled in various 
committees. 


markets with- 
zard for 


Effect on Farm Picture 

The Agricultural Marketing 
Service (USDA) has predicted that 
food prices are not apt to change 
materially during the first half of 
’61, and may not vary greatly dur- 
ing the last half, compared to 60 
prices. No conceivable farm pro- 


gram President Kennedy could get 
through Congress would have too 
great an effect on the farm (and 
milk production and distribution) 
picture in ‘61. 

Second, President Kennedy’s leg- 
islative program 
“new,” 


as a whole will 
except in refinements 
but generally will en- 
tail dusting off proposals that long 
have been debated on Capitol Hill 


not be 
as to detail, 


and putting new steam behind 
them. The outlook is that, with the 
competent assistance on Capitol 


Hill of Vice President Lyndon 
Johnson, President Kennedy will be 
able to get his minimum program 
of economic legislation through 
Congress. 


Just what is the minimum pro- 
gram? 

The greatest emphasis, initially, 
will be on passage of a meaningful 
aid to economically distressed 
areas. The President talked much 


during his campaign about the 
plight of the unemployed in Penn- 
in West Vir- 


areas. 


sylvania coal towns, 
and in other He wants 
to pump both federal funds and 
technical 


ginia, 


knowledge into these 
areas to revive business and to cut 
what he calls “the 


human energy.” 


tragic loss of 


In connection with this approach 
to helping individuals, insofar as 
he can through federal action, he 
will push for the $1.25 an hour 
(to take effect in 
easy steps over the ensuing three 
years). He 
more 


minimum wage 


mentioned this goal 
times, in his famous 
radio-television debates with Vice 
President than any other 
single item on his legislative 


now 
Nixon, 


agenda. 


Capital Investments 

A “sleeper” which is 
being talked more 
those to the 
easier for 


proposal, 
and more by 
close President, 
life small 
businessmen, including those in the 
milk industry. This is the 
dormant proposal made by many 
but 
held up in the House Committee 
on Ways and Means to allow small 


businessmen to invest 


may 
make many 
long- 


Congressmen in recent years, 


appreciable 
sums, out of profits, in capital in- 
(for 
equipment) in any 
to deduct 
their 


vestment new buildings and 


one year, and 


this before computing 


income taxes. Businessmen 
allowed to deduct this 


computing 


would be 
taxes. 
allowed to 


before income 
Businessmen would be 
deduct a 
profits, 
taxes, 


certain percentage of 


before computing their 
if the actually were 


earmarked for capital improve- 


money 


ments. 


The Kennedy group also has 


been looking over the study, con- 
ducted for many months by Fred 
Scrivner, Jr., Eisenhower's Under 


of State, looking toward 
faster tax depreciation schedules 
for businesses in the less than $50 
million in 


Secretary 


assets size. Proponents 
of this legislation feel that it would 
stimulate capital expansion in many 


areas. 


Still another piece of legislation 
the new President probably will 
sponsor is the self-employment re- 
tirement act, which went through 
the House of Representatives by 
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overwhelming vote in ’59, but died 
in the Senate last fall, under threat 
of a veto by President Eisenhower. 
This would allow proprietorships, 
partnerships, and self-employed 
business and professional men of 
all kinds to save up to $2,500 a 
year, if it were put into an ap- 
proved retirement fund, on a tax- 
free basis. 


It would be misleading to in- 
dicate that this is the total Kennedy 
program for the nation, in the busi- 
ness field. 


Many Posts to Fill 


The most vital differences to 
come in the months ahead will be 
the result of administrative actions 
in various agencies, which, through 
their huge resources, staffs, and in- 
fluence, can make terrific changes 
in many fields. The government is 
so big, and there are so many 
thousands of new men, who will 
be taking strategic offices in the 
various agencies, it is possible that 
many times the significance of each 
change will not be noted, just as 
the new appointment itself may 
not even be reported in the news- 
papers. 


The moves of the men appointed 
to these vital, policy-making posts 
will have a tremendous effect on 
what is, or is not, done in relation 
to many problems, affecting eco- 
nomic developments. 


In the dairy field, the new Fed- 
eral Trade Commission chief, and 
his views about his role in govern- 
ment, can be most important. If 
he chooses to follow the lead of 
Representative Wright Patman (D., 
Texas), chairman of the House 
Committee on Small Business, and 
others who believe in strong en- 
forcement of the Robinson-Patman 
Act, this official can demand action 
from his subordinates (who are 
many, and growing) that can affect 
many dairy products companies 
and milk distributors in specific 
areas. 


Likewise, the new chief of the 
antitrust division of the Depart- 
ment of Justice will be able to 
exercise great power, many times 
in ways virtually unnoticed by 
newspapermen. He can choose to 
prosecute specific instances of what 
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he considers to be antitrust viola- 
tions, or he can blink at these. He 
can choose to ask Congress for 
stronger antitrust laws, or he can 
choose to recommend to Congress 
that these are not needed. 


The post of administrator of the 
U. S. Small Business Administra- 
tion is not considered particularly 
important to the general public. 
Yet the policies which this admin- 
istrator follows can be of great 
value to thousands of small busi- 
nessmen, in the milk field and in 
all fields, and of more than pass- 
ing interest to literally hundreds of 
thousands of them, in final effect. 


This administrator can do much, 
through his large organization and 
the public credit at his disposal, 
to make credit easier or harder to 
get for small businessmen who may 
need it. At one time last spring, 
SBA circulated a memo to regional 
directors instructing them to “phase 
out” the loan program, at a time 
when credit was tightest at com- 
mercial banks. This incensed many 
Democratic leaders in Congress, 
making them determined to put a 
man in the agency, after the elec- 
tion, who would encourage small 
businessmen to turn to the SBA for 
credit assistance if necessary rather 
than discouraging them or making 
them feel that their only alternative 
was to go out of business. 


“Easy” Money vs. “Tight” 


The fact that the nation will 
have a new Secretary of the 
Treasury also will represent a sig- 
nificant change. Considering Presi- 
dent Kennedy's explicit campaign 
promises, and his background of 
supporting lower interest rates and 
an “easier” policy on money and 
credit, the new Secretary of the 
Treasury almost certainly will work 
to negate the “tight money” poli- 
cies followed in recent years by the 
government in general and the Fed- 
eral Reserve Board in particular. 


For the past eight years, the 
Democrats have charged, the 
Treasury and the FRB have worked 
hand-in-glove to cause a subtle but 
certain rise in interest rates, which 
is said to have worked against 
small businessmen and in favor of 
businesses with huge capital accu- 
mulations. In any case, between 


1952 and 1960, interest rates went 
up more than 150 per cent, and 
total interest income rose to close 
to $26 billion a year. All during 
the years when the business failure 
rate was growing, farm income was 
slipping, and the biggest businesses 
were paying banner dividends, in- 
terest rates were soaring. 


Pressure on FRB 


The President also can exercise 
subtle pressures on the Federal 
Reserve Board itself, in spite of 
what the FRB calls its “independ- 
ent” status in government. This 
agency, a creature of Congress, has 
been under heavy attack on Capi- 
tol Hill in recent years, but has 
been protected to a great extent by 
the Republicans in the White 
House, who exercised every last 
bit of their prestige to defend the 
federal money-regulating group. 
Since President Kennedy, in his 
campaign, took a diametrically op- 
posite approach from the one Presi- 
dent Eisenhower has pursued, the 
new Chief Executive is not likely to 
serve as a Shield for the Federal 
Reserve Board, unless the agency 
works to make credit easier and to 
cause a decline in interest rates. 
This decline is not expected to be 
precipitate, for interest rates have 
a way of becoming “sticky,” the 
higher they get. No group likes to 
give up an economic advantage, 
but the bankers are expected to 
let rates slide as soon as they are 
convinced that the Kennedy ad- 
ministration means business. 


If the new President is success- 
ful in making credit easier and in- 
terest rates lower, this may mean 
that the milk producer and dis- 
tributor will find it much easier to 
borrow funds at commercial banks 
to carry out his forward planning. 
In recent years, many a capital im- 
provement plan has been deferred 
because banks presented business- 
men with what the businessmen 
felt to be “gouging terms” to get 
the use of credit. 


It is well to bear in mind that, 
even during the years of the Eisen- 
hower administration when farmers 
were verbally pummeling Secre- 
tary of Agriculture Ezra Taft Ben- 
son most viciously, the principal 
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The 10-Gallon Can: 


Alive 


A plea for manufacturers not to 


throw away their dies and patterns and 


for can reconditioners to plan on 


continued operation. There is a tremendous 


need for cans in the industry. 


Tu MILK can has been with 
us, in one form or another, for 
more than a century. It has seen 
the dairy industry change from 
home production to the great cor- 
porate system which prevails to- 
day and we sometimes forget what 
a great role it still plays in our 
industry. 


The bulk tank hit the produc- 
tion side of our industry very hard 
and fast so that, in approximately 
10 years, many states are nearly 
all converted to bulk handling. 
There are plants in all of our milk- 
sheds which have converted com- 
pletely so that no producer cans 
are handled, but in every plant there 
are still cans — and often they are 
too few in number. 


What has happened to the pre- 
dictions that by 1960 the can would 
be as dead as a dodo? Why are 
producers and plants still buying 
cans? The answers are rather com- 
plicated but let us try to discuss 
them both for the farm and the 
plant. 


By J. C. WHITE 


In a large eastern market where 
dairying is well established and is 
the major farm enterprise about 
one third of the farms deliver less 
than 350 pounds of milk per day, 
or in other words, would be served 
by a 100 gallon bulk tank on every- 
other-day pickup. In this number 
of producers, most are so small 
that the costs of changeover to bulk 
are so extensive as to make the 
conversion unattractive. 


“Won't Take” Day Far Off 


With time the number of these 
“untouchables’’ diminishes but 
there will be a backlog of such 
producers until plants won't take 
the milk. The “won’t take” day 
is far off. In most markets every 
plant must scramble for the last 
pound of milk to keep the volume 
high and fixed costs per hundred- 


weight of milk as low as possible. 


If the operator is a cooperative 
or is dealing with a cooperative, 
the man with two cans of milk has 
as telling a vote as the man who 
measures his milk in tons. Often 


and Kicking 


the oldest, most respected leaders 
operate small herds and little pres- 
sure can be brought to bear on 
these small producers. Sometimes 
these men are in the upper age 
brackets and would change to bulk 
except that they number their years 
as dairy operators and figure, quite 
properly, that they cannot person- 
ally regain the investment. So they 
continue small and they use and 
need cans. 


We attended some meetings in 
a county which is one of America’s 
leaders in milk production and 
were a little surprised to find that 
there were practically no bulk tanks 
in use. The producers were 90 per 
cent non-bulk. The can was still 
in use because there had been little 
or no incentive payment for bulk 
milk, in fact there still is a small 
incentive payment made to one 
group of producers as an induce- 
ment not to go to bulk. But only 
recently pressure has forced the 
plants to offer incentive payments 
and bulk facilities. 


But here, where most farmers are 
milking 40 cows or better, there 
will be cans for a long while. 


Some of the farms are remote. 
A small 200-can tanker cannot ne- 
gotiate the unpaved farm lane in 
bad weather or the bridge in the 
farm lane needs to be reinforced 
before it will hold the tanker. 
These problems can be solved but 
they take more investment and 
until we develop some parallel 
service for bulk which compares 
to the ability to get milk to the 
main road by sleigh or jeep or 
tractor, we will need cans to get 
milk to the plant. 


To some farmers the problems 
which must be met in conversion 
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seem too rigorous. Usually they 
need a whole new milkhouse. They 
need new and larger electric serv- 
ices, often a whole rewiring job. 
Bulk may not appeal unless they 
put in the milk handling equip- 
ment — the pipeline milker or the 
transport system or the milking 
parlor. All these in one large pill 
may prove too large to swallow. 
Farmers tell us, “I won't go bulk 
until I go whole hog.” 


Farmers are going whole hog. 
More than a third of the milk 
shippers in one eastern market are 
contemplating structural changes in 
their barns or milk houses and the 
big trend seems to be toward the 
milking parlor used with a. stall 
barn. 

Sanitarians are making a mistake 
to “let up” on the milk can because 
it is being replaced. Some of the 
producer cans we see are worse 
than they ever were p.b. (pre-bulk). 
Can washers still need maintenance 
and especially where both can and 
bulk receiving is practiced, the can 
washer gets less attention than 
it did. 

In the plant we still see plenty 
of cans. The dispenser can is a 
steadily growing item. It is being 
challenged by the film-lined box 
and by the film-lined can but there 
is still a surprising amount of milk 
and milk products in the raw state 
and in the pasteurized state which 
finds itself cuddled up to the naked 


surface of a tinned-steel can. 


The can could change. It could 
become stainless steel but the com- 
parative costs are about three times 
as great initially and the stainless 
steel can is only likely to be used 
where it has little chance to wan- 
der or be sidetracked for other 
purposes. 


Need for Cans 


This article is a plea for the 
manufacturers not to throw away 
their dies and patterns and for the 
can reconditioner to plan on con- 
tinued operation. There is tremen- 
dous need for cans in our industry. 
They seem to be neglected now but 
more attention must be given. 


Sanitarians insist that farmers re- 
place milking machines, pails and 
strainers with models made of 
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The tin-coated steel can still plays a significant role in the indus- 
try despite the advent of the bulk tank. It continues to be pur- 
chased in substantial numbers by plants and farmers. 


stainless steel and of seamless con- 
struction, and we can store milk 
only in stainless steel bulk tanks 
and stainless steel storage tanks. 
We run it through only stainless 
steel or glass pipes and stainless 
steel homogenizers and pasteuriz- 
ers. Then we store it in a tin- 
coated steel can. 


When we examine the common 
can it seems to be as big a prob- 
lem as the common cold. Many 
serious illnesses have plagued the 
can since its birth, and evolution 
has not helped it much. 


It gets dented. One good bang 
can destroy the continuity of the 
tin coating so that the steel is ex- 
posed and rusting is bound to occur 
as soon as the wet surfaces are 
exposed to oxygen. The dents make 
crevices which do not clean as 
readily and the stretching of the 
metal tends to open the seams, if 
seams exist, and make it even more 
uncleanable. This can is sick and 
only major surgery can help it. 


Time alone is an enemy. The 
outside surfaces rust and corrode, 


the tin gradually dissolves from the 
milk contact surfaces. A rest cure 
at the retinning plant must be 
prescribed. 


But let’s not forget a good honest 
funeral. Some cans have lived their 
threescore trips and ten, through 
fat years and lean years of main- 
tenance and abuse, and deserve to 
pass over into discard. New cans 
must come in to replace them. 
Don’t be afraid to buy cans, they 
will be needed and used. 


Meanwhile, let’s keep them clean 
and let’s cull them occasionally to 
get the sick, the dying and the 
infirm out of contact with milk. 
Let’s replace as we need to and 
fear not that well awaken to- 
morrow with obsolete containers on 
our hands. 


Perhaps the industry will elim- 
inate the can, or modify it to better 
design and materials. We will wel- 
come these changes but meanwhile, 
let us not ignore the can which can 
be the weakest link between the 
cow and the consumer if not rig- 
orously supervised. 












































Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Plating for 
psychrophilic 
bacteria 


Casein test 
for cottage 


cheese yield 
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Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Please give me 
information as to the most ac- 
curate temperature and days of 
incubation in determining psy- 
chrophilic counts for the dairy 
processing plant. Standard 
Methods for the Examination of 
Dairy Products recommend 5°C. 
for seven days, but as you know 
this is too long a period for con- 
trol work in industry. 


| have read numerous jour- 
nals and the work done in de- 
termining psychrophilic counts 
at various temperatures and 
days. These articles confused me 
more than ever as to the accept- 
able temperature and days of 
incubation to use in the dairy 
plant for determining the psy- 
chrophilic count. | feel that un- 
less the plant using these varied 
temperatures and days of incu- 
bation states this in its report 
(many don’t) the count on the 
same sample of milk will vary 
considerably. 


1 am also concerned about 
the media used in determining 
psychrophilic count in cottage 
cheese. The use of Violet Red 
Bile has been stated to accentu- 
ate the type of bacteria that 
will give us the most trouble in 
cold storage (Pseudomonas spe- 
cies and Alcaligenes species). 


Is it wise to use this media in 
doing psychrophilic count on cot- 
tage cheese? The little granules 
from cottage cheese seen on reg- 
ular media (MPC) does hinder 
the counting of psychrophiles to 
some degree. 

Your help in this matter will 
be greatly appreciated. 


R. M., Washington 


ANSWER-—Your confusion con- 
cerning incubation period length 
and temperature recommended for 
determination of psychrophiles is 
understandable. There are consid- 
erable differences of opinion among 
bacteriologists themselves on these 
matters. Perhaps this is because re- 
search on the psychrophiles is rela- 
tively recent and may be said to 
be in the developmental stage. Also, 
these bacteria vary so widely in 
their optimum temperatures for 
growth that incubation tempera- 
Textbooks on 
bacteriology of the 1938 vintage 
do not mention them, although the 
effect of holding dairy products at 
low temperatures for long periods, 
especially milk and cream, had 
been noted, together with produc- 
tion at times of toxic products. 


Dr. O. W. Kaufmann, of the 
Department of Microbiology and 
Public Health, is considered the 


tures are variable. 
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authority on psychrophiles at this 
school (M.S.U.). Most of the in- 
formation given here must be cred- 
ited to him and has been acquired 
from his experience here, at Pur- 
due, and at Illinois. 


A new edition of Standard Meth- 
ods is being prepared and serious 
consideration is being given to a 
recommended procedure for plating 
for psychrophiles. In essence, this 
is “that to detect organisms which 
grow at 20° C. (68° F.), incubate 
plates prepared from proper dilu- 
tion at that temperature for three 
to five days. To detect more typical 
psychrophiles, incubate plates at 
7° C. (44.6° F.) for 10 days.” You 
have a point when you state that 
incubation for 10 days at 7° C. 
is too long a period for routine 
examination of milk. Yet this time 
is being retained in Standard Meth- 
ods. Little can be done about this 
to get a complete count, unless you 
incubate at 20° C. and make the 
count after three to five days, or 
even seven days. Colonies may be 
picked up in seven lays, for not 
too many wait 14 days to form a 
colony. Obviously, any compari- 
sons would have to be made with 
others incubated for this period and 
temperature. 


In the Journal of Dairy Science, 
March 1960, Dr. J. C. Olson and 
W. D. Schultze have two articles 
on psychrophiles. They used 7° C. 
for 10 days and used Long and 
Hammer’s agar as medium. Of 586 
samples cultured, the bacteria were 
distributed as follows: Pseudo- 
monas 70.6 per cent Alcaligenes 
7.9 per cent, Achromobacter 9.2 
per cent, Flavobacterium 0.7 per 
cent, coliforms 10.8 per cent, and 
yeasts 0.8 per cent. The organisms 
grew equally well on the medium 
used and on Difco plate count agar. 


A recent article on psychrophilic 
bacteria, in which you may be in- 
terested, was written by Luther 
Black and published in the August 
1960, Journal of Milk and Food 
Technology. In it the author de- 
scribes the changes which were 
made in the 11th edition of Stand- 
ard Methods for the Examination 
of Dairy Products, published in the 
fall of 1960. 


There is at present no way to 
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eliminate the white specks in a 
plate of cottage cheese no matter 
how finely it is ground. You should 
not use Violet Red Bile for plating 
it. This medium contains inhibi- 
tory material for Pseudomonas and 
you would miss much of that count. 
Use standard milk count agar for 
cottage cheese. 


PROBLEM — I would like to 
get instructions on making ca- 
sein test on skimmilk for cot- 
tage cheese and how to figure 
the calculated yield from per 
cent of casein. What would be 
normal solids in skim? Thank 
you very much for past help. 


L. M. M., Wisconsin 


ANSWER-—The amount of casein 
in whole milk with the 
breed of cattle, period of lactation, 
season of the year, feed, etc. The 
content of casein in milk from the 
Jersey and Guernsey is higher than 
that from the Holstein; hence Jer- 
sey or Guernsey skimmilk is richer 
in casein than Holstein skimmilk. 
In whole milk, milk solids not fat 
vary from 8.75 to 9.1 per cent. 
The average is usually estimated 
in mixed milk at nine per cent. 


varies 


Casein does not vary much in an 
individual cow’s milk. In Cheddar 
cheese calculations the casein in 
three per cent fat milk is estimated 
to be 2.1 per cent, increasing by 
0.4 of one per cent for each one 
per cent increase in fat. Van Slyke 
states that 80 per cent of such cal- 
culations will agree within 0.1 per 
cent of the chemical results. He 
gives the chemical content of sep- 


arated mixed samples of skim- 
milk as: 
Per Cents 
Water 90.3 
Total solids 97 
Fat 1.0 
Casein 2.75 
Albumin .80 
Lactose 5.25 
Ash .80 


Casein is seldom, if ever, tested 
in the cottage cheese plant, as an 
index for calculating yield. The 
many tests available are long and 
tedious and the more exact tests 
require expensive laboratory equip- 
ment. In the latter case the tests 
require more time to make than it 
does to make the cheese. Yield of 
cottage cheese depends more upon 


its water content, care in handling 
the curd, whether pasteurized skim- 
milk is used and whether rennet 
is employed as a coagulant. Usually 
the yield is 12 to 16 pounds of curd 
per hundredweight of skimmilk de- 
pending on the 
conditions. 


above named 


However, if you still want to run 
our own tests, you may do so by 
either the Walker or the Wisconsin 
tests. For the former, add 1 ml. 
phenolphthalein solution to 9 ml. of 
skimmilk in a white porcelain dish 
and add from a burette, stirring 
constantly, tenth normal sodium 
hydroxide until a pink color ap- 
pears. Add 2 ml. of neutral 40 per 
cent formaldehyde which will de- 
stroy the pink color. Read the bu- 
rette for level of the sodium hy- 
droxide and add the alkali until the 
pink color again appears. Read 
the burette again for the amount 
added in the second titration. Mul- 
tiply the number of ml. added by 
1.47. The result is the per cent of 
casein present. 


Wisconsin Method 
Hart-Wisconsin test. In a special 
casein test bottle place on top of 
20 ml. of dilute acetic acid — made 
by diluting 10 ml. glacial acetic 
acid to 100 ml. with water and 
then diluting 25 ml. of this mixture 
to 1,000 ml. Add 5 ml. of milk at 
70° F. Mix carefully at first and 
then shake vigorously for 20 sec- 
onds. Place the bottles in a 15 inch 
centrifuge, designed to run at 2,000 
RPM, and whirl at that speed for 
7.5 to 8 minutes. Remove bottles 
and read per cent casein directly 
on the bottle neck graduations after 
10 minutes. You may find that a 
hand centrifuge capable of this 
speed is difficult to operate. 


A third, but more complicated 
test is that of Van Slyke and Bos- 
worth, modified by Palmer, and 
described in Van Slyke’s Modern 
Methods of Testing Milk, a book 
which you probably have. The of- 
ficial chemical method of testing 
for casein involves the determina- 
tion of nitrogen by the Kjeldahl 
process with expensive hood for 
gases. It is too long, expensive, and 
complicated for practical use in 
cheese plants. 
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Ultra-High Volume Installation 


Borden plant at 
Tampa, Florida, makes 
200,000 quarts of 

milk and 100,000 
gallons of ice cream 


every day 


Components of the installations are geared to 
large volumes and high speeds, such as the 
1,000-gallon-per-hour homogenizer and the 
three 500-gallon mix pasteurizing vats in the 


ice cream operation. 


HE NEW Borden plant at 


Tampa, Florida, typifies the trend 
toward construction of ultra-high 
volume installations with the ca- 
pacity to produce a wide variety 
of fluid milk and ice cream prod- 
ucts. Such construction is in keep- 
ing with the theory that the higher 
the volume of production, the lower 
the cost per unit produced. The 
plant serves the fast-growing 
Tampa Bay area with 200,000 
quarts of milk and 10,000 gallons 
of ice cream daily. 

The plant receives bulk tank milk 
from 38 producers and processes 
it through a HTST unit to both 


glass and paper fillers. The glass 
fillers fill gallons, half-gallons and 
quarts. The paper fillers accommo- 
date pints, half-pints, quarts and 
half-gallons. They do about 6,000 
quarts an hour. 


A plant with such tremendous 
capacity makes extensive use of 
automation. It accepts bulk tank 
milk only. It has hundreds of feet 
of conveyors. It uses automatic 
stackers, casers and clean-in-place 
units. A control center shows how 
much milk is in each storage tank. 
From the control center the flow of 
milk is guided to separators where 
it is separated before manufacture 


In the fluid milk operation, homog- 
enizer in foreground processes up to 
20,000 pounds an hour; the one in 
background has a capacity of 14,000 


pounds an hour. 
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into heavy whipping cream, half- 
and-half, skim milk, buttermilk and 
other products. The control center 
also regulates the flow of milk to 
the HTST unit. 


One of the many useful inno- 
vations is the fly-bar door at the 
bulk tank truck receiving room. A 
constant blows out 
through the door keeping insects 
and dust out of the receiving room. 


flow of air 


An arresting feature of the ice 
cream processing department is the 
device which makes ice cream bars 
and ice cream novelties on a stick. 
It manufactures, inserts 
sticks, and individually bags 8,400 
ice cream novelties an hour. 


freezes, 





This general view of the palletized warehouse gives an idea of the 
tremendous storage capacity needed by a modern milk and ice cream 
plant these days. It has to be large to accommodate the volume and 
variety of products that came off the machines in the processing rooms. 
One machine, for example, produces 8,400 ice cream novelties an hour. 
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Both glass bottles and paper containers are filled at the Tampa 
plant at high speeds and are sped on their way to cooler and 
truck. Making high speeds and high volumes possible are 
mechanical developments such as the casers, stackers and con- 
veying systems. The plant is working top speed, but only one 
man is visible. 
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Butterfat Loss in Milk Distribution 


Pilferage and inaccuracy on cooler and route, returns and ‘dumps’ are causes 


= losses incurred in distributing milk 
tend to receive less attention from plant operators 
than receiving or processing fat losses. Receipt ac- 
counting has been emphasized because butterfat is 
the plant’s costliest raw product and because rela- 
tions with producers are involved. Plant butterfat 
control has been stressed because of the general 
feeling that the major portion of over-all fat loss 
occurs in the plant and because plant butterfat con- 
trol is considered an important indication of the 
plant’s general level of operating efficiency. 


Nevertheless, there are at least two good rea- 
sons for directing careful attention towards reducing 
fat distribution losses. First, distribution losses may 
be greater than is commonly believed. Second, high 
distribution losses are more likely to be caused by 


By DANIEL EDWARDS 


human errors than, as in the case of receiving o1 
processing losses, technological factors. Therefore, 
reduction of distribution losses is often a relatively 
simple matter of closer supervision of employees. 

For purposes of analysis, distribution losses are 
frequently divided into cooler losses, route losses 
and returns, and dumping losses on products re- 
turned to the plant. Cooler losses include butterfat 
disappearance from the time the product is pack- 
aged until it leaves the plant. Route losses comprise 
the losses which occur from the time the product 
leaves the plant until it is delivered to the whole- 
sale or retail consumer. Route returns refer to the 
butterfat in products returned to the plant from 
routes. Dumping losses are the quantities of butter- 
fat which cannot be salvaged from route returns. 


Fat losses in the packaged product before it 
leaves the plant are usually attributable to (a) in- 
accurate counts of the product quantities entering 
and leaving the cooler or poor cooler inventory con- 
trol, (b) pilferage or unrecorded product consump- 
tion by employees and (c) improper or careless han- 


dling of products. 


DePew (2) reported cooler butterfat shortages 
as high as 1.3 per cent in extreme cases. Maintaining 
an accurate count of products is not as simple a 
matter as it would seem, particularly when two or 
three kinds or sizes of products are being conveyed 
into, or out of, the cooler at the same time. In 
accounting for products, some plants obtain counts 

(Please Turn to Page 46) 
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Inaccurate count of the product upon enter- 

ing or leaving the cooler is responsible for hor 
fat losses at this source. 
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strong, non-flaking, leak-resistant 


POLYETHYLENE-COATED MILK CARTONS GO TO MARKET! 





Now, polyethylene-coated milk cartons are being marketed or test-marketed in selected areas by several suppliers. 
They will undoubtedly become available soon in many parts of the country. The polyethylene coated cartons 
have been enthusiastically received by both retail stores and consumers. Here are some of the reasons why: 


Polyethylene-coated milk cartons are virtually leak-proof. 
Polyethylene forms a tough, unbroken, adherent film. 
Heat seals are tight and strong. Losses, due to leakers, 
are sharply reduced. Consumers are happier, too, with 
containers that are dependable in use. 


Polyethylene-coated cartons have superior scuff resistance. 
The polyethylene coating does not pick up dirt easily. 
It will not rub off and build up deposits on store and 
home refrigerator shelves as conventional coatings do. 


Polyethylene-coated cartons do not flake. The smooth, 
glossy polyethylene coating will not flake off, either 
inside or outside the container—milk and cream remain 
free of coating particles. 
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Ask your container supplier about the special 
advantages polyethylene-coated containers 
can bring to your dairy products. Find out, too, 
how soon polyethylene-coated containers will 
be available in your area. U.S.I., maker of 
PETROTHENE® polyethylene resins, provides 
resins specially developed for coating food 
board and is glad to work with container sup- 
pliers to help bring you all the advantages 
polyethylene offers. 









USTRIAL CHEMICALS CO. 


Division of National Distillers and Chemical Corp 
Park Ave., New York 16, N. Y. 
Branches in principal cities 
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LABOR RELATIONS 


Can the Union Post Material 
Criticizing Management on the 
Bulletin Boards 
Premises? 


on Company 


What Happened: 


One day a supervisor stopped to 
read the union bulletin board when 
he was checking the area near 
the time clock. He saw a letter 





from the union which really tore 
the company apart. Among other 
things, the letter charged that 
“these managers do not want to 
bargain with their employees... . 
and any company statement to the 
contrary is deliberately false.” 


The supervisor took the letter 
down and brought it to the per- 
sonnel department. “How come we 
allow this kind of stuff to be posted 
on company property?” he asked. 
Personnel had the copies of the 
letter removed from all the bulletin 
boards. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


In about an hour the union com- 
mittee into the office. 
“What do you think you're doing? 
These are our bulletin boards.” 


stormed 


“It's true, we have to provide 
you with bulletin 
the personnel manager. “However, 


boards,” said 


nothing in the agreement says we 
have to take this kind of abuse. All 
we have to provide is a place for 
you to post your notices or bulletins. 
What’s more, you have to get our 
approval. And I'll never approve 
this kind of propaganda.” 


“We'll see about that,” said the 


union — and the dispute ended up 


in an arbitration. 


Was the Union: 


RIGHT | WRONG || 
What Arbitrator Charles S. 
LaCugna ruled: “The company 


does have the contractual right to 
what shall and what 
shall not be posted. This letter 
cannot be classified as ‘data, notice, 
or bulletin.’ The language and tone 
is caustic 


determine 


and intemperate. It 
praises and defends union activity 
and impugns the motives and ac- 
tions of the company. The contract 
does not envision the use of 
union bulletin boards as a media 


for union organizational material.” 


Can Employees Quit Work if 
They Are Getting an Unusual 
Share of the Difficult Tasks? 


What Happened: 


Henry Garcia and Jim Barnes 


were working as a team, loading. 
They complained to the foreman 
that they were getting too many 
of the difficult jobs to load. This 
meant that they had to work harder, 
and their piece-rate earnings were 
lower. Barnes said, “We don’t mind 
getting the tough jobs, but we don't 


want to get all of them. It just 
isn’t fair.” 
The men were also angry be- 





cause their work was physically 
punishing. 


Garcia was expecting 
to be transferred to lighter work 
because he had injured his leg. 
Barnes complained of a sore wrist. 
Finally Garcia told the foreman: 
“We're going home at noon, and if 
you don’t stop sending us all the 
tough ‘skids, we're gonna stay 
We want to be treated like 
the other teams. 


home. 
Besides, my leg 
is killing me from all this rough 
work.” 

The supervisor warned the men: 


(Please Turn to Page 99) 
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Whether you’ re filling bottles or cartons— 
Count on Crown Fillers 


* for quick changeover 
* for easy cleaning 
* for rugged construction 


Whether you use bottles or cardboard cartons, Crown 
meets your filling requirements. You get fast and accu- 
rate filling, you can make the change from one size to 
another without delay, and you save clean-up time. 
Crown pioneering and constant improvement gives you 
many money-saving, labor-saving features. May we 
discuss this with you or send you more details? 


for cans + crowns + closures » machinery 


tech, 


—, CROWN CORK & SEAL CO., INC., 1200 Newkirk Street, Baltimore 3, Maryland 
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DID YOUR PRODUCERS 
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There are still some dairy farmers who take 
chances on losing part of their hard earned milk 
check by ignoring the importance of careful 
filtration with a known safe brand of filter disks. 





Urge your producers to protect their investment in 
time, labor and money with RAPID-FLO® Single 
Gauze Faced Filter Disks and the RAPID-FLO 
CHECK-UP for Mastitis and Sediment. 


e Engineered by Johnson & Johnson for clean milk 
production and safe filtration. 


e Used by more dairy farmers than any other 
brand. 


FILTER PRODUCTS DIVISION 


Golnen «fohmson 


4949 WEST 65TH STREET * CHICAGO 38, ILLINOIS 


Copyright 1961, Johnson & Johnson, Chicago 
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BUTTERFAT LOSS IN DISTRIBUTION 

(Continued From Page 42) 
of the quantities of products entering the cooler, 
usually by means of some manual or mechanical 
method for counting filled cases. Other plants use 
counts of product quantities in outgoing delivery 
loads in conjunction with daily cooler inventory 
checks. 

The incidence and quantity of butterfat losses 
attributable to pilferage or consumption by plant 
employees undoubtedly varies widely among plants. 
Pfautz (5) described a plant investigation which 
showed that 40 per cent of the plant’s butterfat loss, 
amounting to 100 pounds of butterfat daily, was 
being lost through collusion among plant employees 
in the cooler on the loading platform, and on de- 
livery routes. McClain (3) and Sitler (6) described 
similar problems at other plants. 


Product consumption by employees is a per- 
sistent source of cooler fat losses. Lutes (6) indicated 
that a possible solution to this problem is to issue 
tokens to employees with which products can be 
purchased from the dairy store but to prohibit em- 
ployees from removing products from the cooler for 
their personal use. 


Another source of cooler losses is improper han- 
dling of packaged products. DePew (2) found fat 
losses from bottle breakage in the cooler running 
as high as 0.4 per cent of plant receipts. 


The average cooler product loss at eight plants, 
as reported by Pfautz (4), amounted to 0.26 per 
cent (4% of 1 per cent). It is likely that butterfat dis- 


appearance would be similar to such volume losses. 


Losses on the Route 

Route losses are attributable to container break- 
age, physical disappearance, and other miscellaneous 
factors which prevent the driver from either de- 
livering the product or returning it to the plant. 
DePew (2) has found route shortages to run as high 
us 0.13 per cent of total butterfat handled. 


Route returns vary widely with different driv- 
ers, types of routes, products and packages. Some 
drivers tend to over-order with the result that rela- 
tively high percentages of their loads have to be 
returned to the plant. Many plants have met this 
problem with some success by holding the driver 
responsible for distributing all saleable products re- 
turned from his route. A common plant practice is 
to provide each driver with an ice box or space 
in the plant cooler in which returned products for 
which the driver is responsible can be stored and 
refrigerated until the next day when they are loaded 
on the same driver’s truck for distribution. 


Product returns, as a percentage of quantities 
sold, tend to be greater on retail routes than on 


American Milk Review 





<p Ss ee oa 





Write 


Janu 


view 








FED UP 
WITH 


SPACE- 


HOGGING 
DOORS 
THAT 
SWING 
OPEN? 


Save 
Space, 
Steps and 











Refrigeration Clark Manual Sliding Door in operation at Tremper Ice Cream Co. plant, Bullville, N. Y. 


with CLARK Manual Sliding Doors 


Self-sealing CLARK Cold Storage Doors 
slide horizontally to open. No need to 
sacrifice adjacent space in order to al- 
low for door swing. 


As the Sliding Door opens, you walk 
or drive through. You save time and 
motion because you needn’t step back 
and travel around a swung door. 


CONVERTS There’s never any air leakage. Sealing 
EASILY TO 
AUTOMATIC 


OPERATION Ciark Manual Sliding Doors become 
automatic by the simple addition of a 
Prest-O-Matic® operator. No elaborate ad- 
justments or alterations. Install CLARK 
Manual Doors now. Whenever you say the 
word, we'll supply the motive power of 


is automatic and wedge-tight to keep 
cold IN ... heat OUT. Instead of wast- 
ing refrigeration by opening the door 
fully, pedestrian traffic slides the door 
over only as far as necessary. 

CLARK Doors perform flawlessly on 
a minimum of moving parts with only 
routine maintenance. No cams, springs 
or eccentrics to go out of whack, causing 
stoppages, leakage and spoilage. 


your choice—either air or electric. No 
other Cold Storage Door gives you this 
long range advantage. 


Write for full information today or see 
our insert in Sweet’s Catalog. 

















CLARK DOOR 517 Hunterdon St. 


Newark 8, N. J. 


COMPANY, INC (since 1878) 
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Air Operator. Clark Manual Doors convert 
to automatic at any future time by the 
addition of Air or Electric Power Operator. 
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wholesale routes. Pfautz (4), in studying product 
returns on 913 Pennsylvania dairy routes, reported 
that returns of milk and cream were a larger per- 
centage of retail routes sales (4.6 per cent) than of 
wholesale route sales (2.8 per cent). 


Pfautz (4) found significant differences in the 
percentage of returns on different products and 
packages. He associated the highest return rates 
with higher-testing cream products, lower return 
rates with lower-testing skim milk products, and 
the lowest rate of returns with market milk prod- 
ucts. Pfautz also reported that return rates were 
highest on deliveries of bulk products and that re- 
turn rates decreased progressively with deliveries 
packaged in pints, half-pints, and quarts, in that 
order. 


From the standpoint of plant butterfat control 
the rate of return is not as significant as the propor- 
tion of the returned butterfat which cannot be re- 
covered and utilized again by the plant. Bond (1) 


has discussed this problem as follows: 


“When returned merchandise is processed for 
use by the plant there are some techniques which 
will definitely reduce shrinkage if properly applied 

Products received from the routes must be 
scrutinized carefully to ascertain the number of part 
packages and the butterfat content. Standards of 
quality for returns should be set up. If sour prod- 
ucts are accepted, the problems of separating sour 
returns to recover the butterfat must be recognized. 
When certain acidities are reached, curd will plug 
the separator and permit large amounts of butterfat 
to go off in the skim. The problem of handling 
homogenized milk in separating returns must be 
considered . . . It is well to note that the re-separa- 
tion of skim from returns will often recover con- 
siderably more of the butterfat than a single skim- 
ming.” 


Pfautz (4) found significant differences in the 
by 16 plants in dumping packaged milk and cream 
returned from routes. In the reported data, 13.9 
per cent of the butterfat in products returned and 
dumped at the plant was lost. This amounted to 
0.42 per cent of the total butterfat quality in the 
products bottled at the plant. DePew (2) found fat 
losses from route returns running as high as 0.77 
per cent of the quantity of butterfat packaged. 


As Bond (1) indicated, separating out butterfat 
in returned products tends to be a fairly inefficient 
operation. In recovering butterfat from dumped milk 
and cream, five Pennsylvania dealers reported an 
average separation loss of 8.56 per cent which 
amounted to 0.55 per cent (more than % of 1 per cent) 
of the total volume of butterfat in products originally 
bottled. 


Pfautz (4) estimated the total cost of dumping 








Total cost of dumping and separating milk 
and cream packages back from the route 
is about four cents per hundredweight. 


and separating returned packaged milk and cream, 
taking into consideration the attendant labor and 
supply costs, at almost 8 per cent of the average 
plant’s operating profit or more than four cents per 
hundredweight of milk handled. 


Conclusions 


The limited amount of published research on 
butterfat losses in product distribution leads to the 
following conclusions: 


1. Butterfat losses in distributing milk and 
cream amount to from 1/2 to 3/4 of 1 per cent of 
plant butterfat receipts. About 1/3 of such distribu- 
tion losses occurs before the product leaves the plant, 
mostly in the plant cooler. About two-thirds of dis- 
tribution losses are incurred after the products are 
loaded on the route truck, principally on route re- 
turns and in the dumping and separation losses 
which follow. 


2. Cooler losses can be minimized by careful 
inventory control, efficient product accounting and 
close supervision of employees in their handling of 
products. 


3. The rate of route returns appears to be 
greater on retail routes than on wholesale routes. 
Route return rates tend to be greater with higher- 
testing products and with bulk and pint-packaged 
products. Conversely, lower route return rates ap- 
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A NEW Source of Profit 
for the Milk Dealer 


DaRIvile 


The New Vitamin-Mineral Food Supplement 
with the Good Housekeeping Seal 


A NEW IDEA in Vitamin Distribution 
DARIVITE in the Weekly Family Pack. 
Advertised in Good Housekeeping and 
Available Only Through the Milkman! 


HERE'S WHY 


DARIV{TE 1s A PROFITABLE 
ADDITION TO YOUR LINE 


An impartial test proved that over 25% of the 
people approached by their milkman switched 


to DARIVITE. 

There is no capital expenditure with DARIVITE 

no water, steam, machinery, waste, returns, 
refrigeration. 

DARIVITE is well below the average price for 
vitamins —only 69¢ for a family’s full week’s supply. 
The dealer gets a big 3314 % on the selling price 
with no plant overhead cost. 

Your customers like DARIVITE because they can 


budget their food allowance—-only 69¢ a week 
instead of a lump sum for a larger package. 





DARIVITE’s balanced formula is one of the highest quality 


formulas available on the market today —no matter how costly. 
Each DARIVITE capsule in the family pack is individually sealed. 


Complete promotion, now being used successfully by many companies. 
Now available for your immediate use. 


D0 THIS NOW! Learn more about what DARIVITE 
can mean to your PROFIT PICTURE. 
Phone or write to: 


GOLDEN VALLEY LABORATORIES, Inc. 


310 Church Street, Trenton 8, New Jersey 
EXport 4-5361 
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DARIVITE 
is also available 
in the 100-capsule 

economy pack. 


’ REFUND op 
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Guaranteed by ~ 
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pear to be associated with market milk products and 
with products packaged in quarts and half-pints. 


4. The dumping and separation of returned 
products appear to be the most significant areas of 
distribution loss. The cost of such losses has been 
estimated at almost 8 per cent of plant operating 
profits, equivalent to more than four cents pert 
hundredweight of milk handled. 


5. The relative lack of attention paid to prod- 
uct distribution as a source of butterfat loss, in 
comparison with the receiving and processing op- 
erations, is not justified in view of the important 
contribution of such operations to over-all plant fat 
loss. On the average, distribution losses exceed re- 
ceiving losses and more closely approach processing 
losses than is commonly supposed. Therefore, there 
is a definite need for additional study of the various 


aspects of product distribution losses. 
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“ 


. we have 40,000 square feet of air- 
conditioned plant, fringe benefits, 3-weeks 
vacation, free parking — what ‘ya mean, 
what else?” 
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AMERICANS suffers from crippling ARTHRITIS 


. When so many people, including thousands of children, suffer from a 
disease as serious as arthritis, we have a real health problem on our 
hands. What causes this crippling disease no one yet knows. Nor do we 
know the mysterious reason why the most severe form of the disease 
strikes three women for every man. When you support the Arthritis and 
Rheumatism Foundation you help bring merciful treatment to those 
who suffer now—and you help provide the crucial research needed if 
we are to find a cure in our lifetime. 


Break the grip of the crippler... 


ARTHRITIS 


Support the 
ARTHRITIS AND RHEUMATISM FOUNDATION 


Send your contribution to “Arthritis”, c/o your local postmaster. 
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DISA Holds Annual Meeting 
In New York March 9 and 10 


HE 42nd annual meeting of 
T dais Industries Supply Asso- 

ciation will be held March 9 
and 10 at the Barbizon Plaza Hotel 
in New York City. 

R. L. Lloyd, American Maize 
Products Company, chairman of 
the Annual Meeting Committee, 
announces that marketing and reg- 
ulatory matters will receive special 
attention at the session. In addition, 
routine DISA business, including 
the election of six directors to fill 
impending vacancies on DISA’s 
18-man board, will be transacted. 


The formal meeting will begin 
with a luncheon on Thursday, 
March 9, at which a prominent 
dairy processor will speak in an 
off-the-record session on the sub- 
ject, “What the Dairy Processing 
Industries Expect from the Indus- 


tries which Supply and Equip them 
in the 1960s.” 

A report on the 1960 Dairy In- 
dustries Exposition will be pre- 
sented by DISA staff officers and 
Exposition committeemen during 
the Thursday afternoon session. 


A major industrial marketing 
figure will address the 42nd annual 
banquet on Thursday evening on 
the subject, “Selling in the 60s — 
How Will It be Different?” DISA 
President R. O. Kelco 
Company, will also make the an- 
nual presidential report, and the 
election of directors will occur at 


Davison, 


the banquet’s conclusion. 


Food 
food 


and Drug enforcement, 
additives experience, and 
other regulatory matters will be the 
subjects of Friday morning’s ses- 
sion, which 


will be chaired by 


DISA’s Technical Director, Donald 
H. Williams. Results of Thursday 
night’s election will also be an- 
nounced, and the new DISA board 
will meet to elect officers for the 
forthcoming administrative year. 


Consideration is also being given 
to holding a special session of DISA 
member firms’ marketing men on 
Thursday morning, prior to the 
formal opening of the meeting. 
Under the projected chairmanship 
of Fred Messemer, head of DISA’s 
marketing services department, the 
sessions would explore further ave- 
nues of service which DISA may 
be able to furnish in the fields of 
industrial data collection and inter- 
pretation. 

Serving on the Annual Meeting 
Committee with Mr. Lloyd are the 
following: E. A. Blakelock, Keiner- 
Williams Stamping Co., Inc.; Wm. 
J. Fenner, E. F. Drew & Co., Inc.; 
Gordon Houran, The De Laval 
Separator Company; E. H. Sonder- 
man, Lily-Tulip Cup Corporation; 
W. W. Springfield, Thatcher Glass 
Manufacturing Company, Inc. 
























»HANSENS provides the BIG PLUS 





\ e “HANSEN’S” COTTAGE CHEESE 


CHR. HANSEN’S 


COAGULATOR — uniformly dependable 


e “HANSEN’S’” STARTER 
DISTILLATE — adds distinctive flavor 


In Hansen’s Starter Distillate and Han- 
; sen’s Cottage Cheese Coagulator you have 
‘the dairy world’s most widely used in- 
gredients for profitable ,cottage cheese 


production. Both are products 
of over 80 years’ of proven ex- 
perience, painstaking research 
and continuous development. 
They team together to give you 
top grade yields — batch after 
batch — and thousands of 
dairies know it. 


WAN = 10), 7-40 OC). aan) 1 On 


24 


that helps you make better cottage cheese...consistently 





HANSEN’S COTTAGE 
CHEESE COAGULATOR — scien- 
tifically prepared to help you produce a 
firm curd of excellent texture . . . high- 
est possible yield and maximum 
“keep” quality. 


HANSEN’S STARTER 

DISTILLATE — made 100% from the 
distillation of selected, high flavored start- 
er ...a pure, natural product. Enhances 
flavor . . . overcomes flatness. Econom- 
ical to use — a little goes a long way. 


For full information on these 
leading products, write for a factu- 
al booklet, or ask the Hansen's 
man who calls for details. 







Pee 


Hansen’s Starter Distillate 
and Cottage Cheese Coagu- 
lator are available in 
the handy Poly-Pak 
— 4 ome gal. car- 
tons to a case. 


ey 
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The wide range of physical properties available in 
Eastman’s series of low-molecular-weight Epolene res- 
ins provides formulating flexibility never before pos- 
sible. With the addition of three new resins (Epolene 
LVE, HDE and HD), blenders of paraffin waxes can 
now choose from among seven different types to 
achieve that combination of properties which best 
meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

e reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized - In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 


and in its ability to increase the softening point of par- 
affin blends. 


Epolene LVE oxidized « When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 


Epolene HDE oxidized - This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized - Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 

Epolene LV non-oxidized « Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized « Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized » Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 
to realize the most profitable use of them in your for- 
mulations. Write today for more information. 


Kastman 


now offers 


7 basic types of 
low- 

molecular-weight 

polyethylene 

New Epolene resins 


broaden formulation range 
of dairy waxes 


Physical Properties of 2% EPOLENE-Paraffin Blends 











(130° AMP Paraffin) 
EPOLENE TYPE 
PROPERTY E LVE | HDE | N ‘re HO c 
Density * 0.938 |0.939 [0.956 |0.928 |0.925 (0.938 0.907 
Viscosity, cps. 7] 143, 55 | 5 | 5.2 [a 5.4 5.2 
Ring and Ball “i iz : ie i‘. 4 et 


Softening Point, °F. 


145 | 138 [140 |140 | 140 [145 [139° 
Penetration 
Hardness, 0.1mm. | 15 11 11.5 15.6 113.9 | 13.9 13.3, 


























Adhesion, Psi, [13.5 [135 [11 | 8 | 85 | 55 [105 
Cloud Point, °F. 174 | 165 | 183 c 1176 [190 [170 
Consumption, 

G./100 in.? 3.79 | 4.49 |3.29 |3.69 |3.86 [4.71 [432 
Tensile, Psi. 455 | 435 | 280 | uo [as 355 | 470 








*Density of unblended Epolene 

















® 
SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee; Atlanta; Chicago; Cincinnati; Cleyeland; Detroit; Framingham, 
Massachusetts; Greensboro, North Carolina; Houston; New York; Phila- 
delphia; St. Lovis. West Coast: Wilson and Geo. Meyer & Com- 
pany, San Francisco; los Angeles; Portland; Salt Lake City; Seattle, 


EASTMAN low-molecular-weight 
polyethylene resins 
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YOU CAN DEPEND ON DOLE n 
SPECIALIZED COMING EVENTS 
T R U C K R E F R G ERATI O N Louisiana Dairy Products Association—Annual con- 


i ae vention will be held at Jung Hotel, New Orleans 
- January 15-17, 1961. For information: George F. 
White, P. O. Box 87, Homer, Louisiana. 





















Pa Virginia Dairy Products Association—Will hold an- 
: at nual convention at Hotel Roanoke, Roanoke, 
? x Virginia, January 16-17. For information: C. L. 
. Ae Te eR ca Fleshman, P. O. Box 918, Lynchburg, Virginia. It 
Neots — : 


Idaho Milk Processors Association—Annual meeting 
will be held January 18-20 at Hotel Boise, Boise, N 
Idaho. For information: R. A. Hibbs, Department f 
of Dairy Science, University of Idaho, Moscow. 


Deans. @y ICE CREAie 





inunpneema ee Ohio Dairy Products Association—Will hold annual s 

* 0 a convention January 22-25 at Sheraton Cleveland, Cc 
Fe y Pd Cleveland, Ohio. For information: Fred J. 
re Greiner, 5 East Long Street, Columbus 15, Ohio. 

fo ar 


North Carolina Dairy Products Association, Inc.— 
Annual convention will be held January 25-27 at 
Carolina Hotel, Pinehurst, N. C. For information a 
J. E. Johnson, 224 Phillips Bldg., Raleigh, N. C. 


DOLE Cold- Ch TRUCK PLATES National Dairy Council—Will hold 46th annual meet- 
FOR UNIFORM PRODUCT TEMPERATURE ing February 6-8 at The Brown Hotel, Louisville. 

















: i Kentucky. For information: Milton Hult, 111 ( 
Faster Pull-Down With Maximum Holdover North Canal Street, Chicago, Illinois. 
The DOLE vacuum cold plate principle provides Oregon State College, Oregon Dairy Industries—An- | 
better heat transfer through conduction ... holds nual conference will take place February 7-8 at 
desired temperatures longer. No moving parts. Withycombe Hall, Oregon State College, Cor- 
Nothing to wear out. Rust-proof zinc finish. Eas- vallis. For information: J. O. Young, Withycombe 
ily installed. Available in various sizes, thick- Hall, Corvallis, Oregon. . 
nesses and eutectic temperatures for every type Mississippi Dairy Products Association, Inc.—Annual ‘ 
of truck body. convention will be held February 8-10 at Buena M 
. Vista Hotel, Biloxi. Miss. For information: F. H. 
Qin-Cl CIRCULATING UNIT Herzer, Box 356, State College, Mississippi. r i: 
Insures even distribution of refriger- Arkansas Dairy Products Association—W ill hold an- v 
ation when used with truck plates. nual meeting February 9-10 at Lafayette Hotel 
Operates on truck battery during the Little Rock, Arkansas. For information: Earl R. 
day, alternating current at night. Garrison, Dairy Building, University of Arkansas, | 
Automatic switchover. Fayetteville, Arkansas. | 
Michigan Allied Dairy Association—Annual conven- ' 
tion will be held at Pantlind Hotel. Grand Rapids | 
Tg a February 14-15. For information: Frank Koval ' 
eee eee =a 3030 Vine Street, Lansing 12, Michigan. | 
a OH Dairy Products Improvement Institute, Inc.—Will : 
: 4 fon} |i hold 14th annual meeting at Hotel Governor 
Mary rs Clinton, New York Citv on February 16, 1961. 
: ; For information: A. C. Dahlberg. 302 East State } 





Se i T a { 2 Street, Ithaca, New York. 
MILK COTTAGE CEE be ¥ 
- } nell 


| SHORT COURSES 


Sa ne eae 














- _") | 
Y oh! 9 “7 4 
6 . Pennsylvania State University: 


Testing Milk, Cream and Dairy Products—Janu 
ary 9-14. | 


DOLE Vuklel Ice Cream for Plant Personnel—January 16-27 


Market Milk and Milk Supervision—January 30 


EUTECTIC BLOWER UNITS February 11. 
Holdover For Stopovers Bulk Milk Tank Weighers and Samplers—April 
A compact eutectic blower 24-28. 


system that provides uni- ee - ; a ‘ ; 
nm cenelaane in any — ST wig ng ae — ae 
milk or meat truck body. ales ‘ace -vleg Park ome vania State ni- 
Sanitary, space-saving and versity, niversity ark, Penna. 
easily installed. — . . 
y Michigan State University: 
Quality Control and Analysis—January 9-20. 
Cottage Cheese and Cultures—January 23-Febru- 


GET ALL THE FACTS NOW! 














Write for Cold-Cel and Truk-Cel Catalogs ary 3. 
Market Milk—February 6-17. 
DOLE REFRIGERATING COMPANY Ice Cream—February 20-March 3. 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS Dairy Plant Supervision—March 6-17. 
103 PARK AVENUE, NEW YORK 17, N.Y For information: Short Course Department. 
DOLE REFRIGERATING PRODUCTS LIMITED Michigan State University, East Lansing, Michi- 
OAKVILLE, ONTARIO, CANADA gan. 
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‘In 5 Years of Operation My DARI-KOOL 


Tank Has Never Required a Service Call 








It Recently Became 
Necessary to Buy a 
Larger Bulk Tank— 
and | Again Chose 
a DARI-KOOL!” 


Writes MR. EARL MUNSON 
Owner of MUNSON FARMS, Cambridge, Wisconsin 









LAW OFFICES 
EARL H. MUNSON 


MUNSON BUILDING 





CAMBRIDGE, WISCONSIN 





August 22, 1960 






Dairy Equipment Company 
1444 East Washington Ave. 
Madison, Wisconsin 





Mr. Earl Munson (right) with his farm man- 
ager Maynard Olson, and Mrs. Olson, are 








Gent lemen: ' shown with their first Dari-Kool, a 300 gallon 
When I purchased a 300 gallon Dari-Kool bulk tank “4 cooler, purchased in 1955. 

1955, it was highly recommended. ror ger a Dari-Kool’s fast ice-water cooling has proved 
purchase, I have not had a single servi far superior to the out-dated direct-expansion 


. i t fully met its m . 
am cn Praeger g 85 mesthway ag pesca Sar method. With a Dari-Kool your butterfat test 
recommenda 1ons . 


will not be affected by churned milk resulting 

and economical. from slow cooling, or by an emulsion break- 
cessary for me to purchase a down caused b zing. 

re ser" belk tank and hence, on or abaut August 1 of faults of many’ direct-expansion tanks. Both 
i applic d a 650 gallon Dari-Kool bulk , 2 e ° on 
this year, I purchased a g ; cost you money. To avoid frozen milk and be 
tank. sure of an accurate butterfat test and full 
I would gladly recommend the Dari-Kool equipment to payment for your milk — get a Dari-Kool. 


any prospective buyer on the basis of my experience 


with the same. 
Very truly yours, 


pp 





. Munsgn 





EHM:ghr Earl 







Z~ 
¥ . A DARI-KOOL WILL COOL 100# 
“dy More than 90% of all milk plants use OF MILK TO 38°—OR BELOW ... 


miif 4 ice-water systems to cool their milk 


Laboratory and on-the-farm tests prove that a 1960 
model Dari-Kool, operating under full load and 
normal milkhouse conditions, will cool 100 Ibs. of 
milk to 38°, or below, for less than 1 KW of elec- 
tricity, on a yearly average. *Based on an electric 
rate of 2¢ per KW-hr. 


Beeeeeeeeeeoeoeeeeoeeeeeeeeeeeeeeeeeeeee 





_ $s ' 


. 
. 
. 
. 
+ 
7 
« 
7 
. 
. 
. 
. 
. 
4 
' 
' 
' 
' 
' 
' 
' 
' 
] 
' 
' 
' 
' 
' 
a 


STEEL 1 DAIRY EQUIPMENT CO., Dept. 1, Madison, Wis. 
NO PAINT ! Please send Free Catalog and Milkhouse Plan Kit. Also 
We ve ' send information about the Dari-Kool Purchase Plan. 
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PLANT CLINIC: 


CENTS PER POUND 


Value of Product Versatility 


By V. H. NIELSEN 


40 


QUESTION — With the recent 
increase in the price of Ched- 
dar cheese, the cheese plants in 
our area have been able to out- 
pay us by as much as 20-25 
cents per 100 pounds of milk. 
Our plant is equipped to manu- 
facture butter, nonfat dry milk 
and condensed milk but not 
cheese and we wonder if it 
would be advisable to install 
cheese making equipment in 
order to take advantage of the 
high cheese prices and stay com- 
petitive. 





ANSWER-The question raised 
by you is undoubtedly running 
through the minds of a good many 
operators of butter-powder plants 
these days. A concise and correct 
answer is not easily produced. Ob- 
viously a cheese manufacturer who 
currently receives 38 cents per 
pound of Cheddar cheese can re- 
turn a better price to his producers 
than the operator of a_ butter- 
powder plant who may receive only 
60-62 cents per pound of butter 
and 14-15 cents per pound of non- 
fat dry milk. 





Sl 
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FIG, 1: PRICE OF CHEDDAR CHEESE; WISCONSIN CHEESE EXCHANGE 
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A few years ago Nelson (1) 
studied the costs and _ returns 
of specialized butter-powder and 
cheese plants in the western states 
and reported that a cheese price of 
38 cents per pound would return 
approximately the same as butter 
at 65 cents and nonfat dry milk 
at 16 cents per pound. The current 
discrepancy in the prices of these 
products is unusual. Over the years 
the wholesale prices of butter and 
cheese have exhibited a fairly con- 
stant relationship with only brief 
minor deviations from the general 
pattern. The price of nonfat dry 
milk depends, of course, on the 
price support program. So do the 
prices of butter and cheese, but 
recently the supply of Cheddar 
cheese has been so short that CCC 
purchases ceased. A strong demand 
added to this caused the sharp rise 
in the price. 


Cheddar Cheese Prices 


Cheddar cheese prices during 
the last five years have varied be- 
tween 32 and 35 cents per pound 
(Fig. 1). They were, in fact, quite 
low through the spring and early 
summer but took a sharp upturn 
in August and September. The 
reason for this might have been 
poor pasture conditions and sig- 
nificant declines in cheese manu- 
facturing in some of the southern 
and western states. For the entire 
U. S., Cheddar cheese produc- 
tion during July, August and Sep- 
tember was 5-10 per cent below 
the 1954-58 average and storage 
stocks declined somewhat during 


August. 


That the industry already has 
reacted to this development is ap- 
parent from the USDA market re- 
ports. During the week ending 
October 6, 1960, Cheddar cheese 
output was 13 per cent higher 
than the corresponding week of 
1959 and 5 per cent higher than 
the 5-year average. During the 
week ending November 10, 1960, 
production was 26 per cent higher 
than a year ago and 12 per cent 
higher than the 5-year average for 
the week. This probably means 
that a number of manufacturers 
with standby equipment quickly 
diverted some milk from _butter- 
powder operations into cheese. This 
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FIG. 2: COST OF FLEXIBILITY IN BUTTER — 
POWDER — CHEESE PLANTS 


From Nelson, Glen T., Ore. Agr. Expt. Sta., Bulletin 546. 1954 


may result in ample supplies and 
a weakening of cheese prices rather 
early in 1961. 

To gain a short-run advantage, 
therefore, one would not be well 
advised to install cheese making 
equipment. By the time your in- 
stallation was completed the incen- 
tive might have vanished and those 
who profited from the high prices 
were the ones most entitled to 
it, namely the specialized cheese 
manufacturers and the operators of 
the flexible plants. 


Cost of Flexibility 


You might then consider equip- 
ping your plant with a view to 
diverting milk to cheese manu- 
facturing when prices move ad- 
vantageously. This can be done 
but will obviously add a cost of 
flexibility to the basic cost of manu- 
facturing of either product com- 
bination. This cost of flexibility 
comes about by maintaining stand- 
by equipment, building space and 
supply inventories to make the 
change-over. Nelson (2) analyzed 
it and found it to vary inversely 
with the volume of production (Fig. 
2). For plants with daily volumes 
of 120,000 pounds of milk and 
more, the cost of flexibility would 
amount to 5-6 cents per 100 pounds 
of milk. An increase in the cheese 
price of 0.5 cents per pound is 


required to cover this cost of flexi- 
bility. By using his calculated costs 
of manufacturing and flexibility and 
the market prices of butter, cheese 
and nonfat dry milk in the period 
from 1947 to 1953 Nelson (2) 
found that returns from butter- 
powder plants were higher than 
those from cheese plants in 71 of 
the 84 months in this period. If 
he assumed that the flexible plants 
would use all their milk in the most 
favorable product combination in 
any given month, the net returns 
from the flexible plants would have 
been 2 cents less per 100 pounds 
of milk than from the specialized 
butter-powder plants but 16 cents 
higher than from the specialized 
cheese plants. This indicates that 
in the long run the butter-powder 
combination has been able to yield 
higher returns than cheese and 
that the flexible plants were only 
slightly better. However, one obvi- 
ous advantage of the flexible plant 
would be its ability to fend off a 
temporary severe competition from 
neighboring cheese plants. 


Proper Installation 


The operator who plans to in- 
stall cheese making equipment 
should be prepared to do so cor- 
rectly. The installation should be 
adequate and sanitary and be able 
to meet USDA minimum specifica- 
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tions for grading service. Failure 
to do so might easily result in em- 
barrassingly low prices in periods 
of ample supplies. Similarly, the 
important and sometimes difficult 
problem of whey disposal must be 
met and solved. 
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(1) Nelson, Glen T. Input-Output Rela- 
tionships in Specialized Butter-powder and 
Cheese Plants. Oregon Agr. Expt. Sta. 
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(2) Nelson, Glen T. Deciding Whether 
to Manufacture Butter and Powder or 
Cheese. Oregon Agr. Expt. Sta. Bulletin 
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STANDARD METHODS FOR 
THE EXAMINATION OF DAIRY 
PRODUCTS. I1Ith Edition. 448 
pages. Published by American 
Public Health Association, 1790 
Broadway, New York 19, N. Y. 
$7.00. During the past 50 years 
this manual has become the guide 
to official agencies in supervision 
of the production and distribution 


of dairy products and to industry 
in quality control operations. 


The technical matter has been 
completely revised to incorporate 
the latest in methods and mate- 
rials. The introductory chapter 
considers basic public health con- 
cepts for the sanitary quality of 
dairy products, inspection, labora- 
tory control, screening tests and 
the relative accuracy of methods ot 
measuring sanitary quality. New 
material discussion of 
radioactivity in relation to milk, 
recent applications to split sample 
tests and the need for new quality 
tests for use by either official 
agencies or industry. Special atten- 


includes a 


tion has been given to new material 
on collecting samples from large 
tanks and vats and en route sam- 
ples from bulk farm tanks. 


The direct microscopic count 
method has been entirely rewritten 
and appears in a separate chapter. 
Several simplified viable count 
methods suitable for Grade A raw 
milk for pasteurization have been 
added. Material on the coliform 
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VIKING 


OPPOSITE PORT 
“SANITOR’ 


THE POSITIVE PUMP 
FOR EASIEST CLEANING 





The positive discharge and smooth, even flow of Viking Opposite Port ‘‘Sanitor’’ Pumps is 
only a part of the reasons why Vikings will serve you best. You can’t beat “Sanitors’”’ for 
easy disassembling. You can do it in less than a minute. For cleaning and reassembling, 
it’s a cinch. No tools are needed. You have no threads, deep O-ring grooves or splines in 
the pumping zone to make for hard cleaning. Remove one bolt and turn pump for horizontal 
or vertical ports. They give extra long service, and there is no need to return ‘‘Sanitors” to 
factory for repairs. It's the simple, sturdy, truly sanitary pump for milk and other food 


products. 
MEETS / Z \ SANITARY 
STANUARDS 


For complete information, send today for catalog FL. 





SO) VIKING PUMP COMPANY 


YEARS 


Cedar Falls, lowa, U.S.A. * In Canada, It’s ‘‘ROTO-KING’’ Pumps 


Offices and Distributors In Principal Cities * See Your Classified Telephone Directory 
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group has been rewritten and re- 
arranged in a separate chapter. 
Methods for detection of pathogens 
are gathered in one chapter. Ex- 
tensive revisions have been made 
in methods for measurement of 
sediment to include sediment tests 


of bulk farm tanks and _ off-the- 
bottom samples. 
This eleventh edition includes 


radio-chemical] 
analysis of milk. Determination of 
added water will call for use of 
equipment utilizing thermistors, 
thereby permitting use of small 
quantities of milk. The Gerber test 
for butterfat is included for milk, 
cream, and milk and 
chocolate drinks. Methods for the 
determination of phosphatase have 


methods for the 


chocolate 


been reorganized to provide more 
detailed information on necessary 
controls. The last chapter consists 
of chemical methods quoted from 
the ninth edition of Official Meth- 
ods of Analysis of the Association 
of Official Agricultural Chemists, 
by permission. 

The formulas for all 
media mentioned in the several 
chapters, and directions for making 


culture 


and using media, have been in- 
cluded in an appendix in which 
media are listed alphabetically and 
numbered for appropriate refer- 


ence. 
© 

YOUR NEW SOCIAL SECURITY. 
1961 Edition. 32 pages. Published 
by Commodity Research Publica- 
tions Corporation. A pocketbook- 
sized handbook which clearly and 
thoroughly explains employee ben- 
efits under the recently amended 
Social Security Act, effective in 
1961. Booklet is designed for mass 
employee distribution. Dairy plant 
operators may obtain complimen- 
tary review copies by writing to 
the publisher on their company 
letterheads. Quantity prices will be 
Write to: 
Research Publications Corp., 82 
Beaver Street, New York 5, N. Y. 
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‘JUST ASK US 


Reader Information Service will 
gladly provide additional data on 
equipment and services advertised 
and described in the “American 
Milk Review.” Use Reader's Service 
postpaid reply card in this issue. 
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YOU GET MORE PRODUCTION 

- per man hour 

- per dollar of investment 
with WESTFALIA High Capacity 
DAIRY PROCESSING EQUIPMENT 


No matter the size of your plant or the production problem .. 
WESTFALIA has a machine to answer your needs. 


» — Whether processing warm or 
cold, there is a WESTFALIA High Capacity Separator for you. 
High skimming efficiency at capacities up to 50,000 Ibs./hr. 


— WESTFALIA has High Capacity 
Clarifiers to open up every production bottleneck. Clarify warm 
or cold at capacities up to 44,000 Ibs./hr. Foamless operation 
guaranteed. 


QCESSING 


G (Special 
Dairy Products)—WESTFALIA motes sanitary high ca- 
pacity equipment for many applications: Butter making (compact 
installation) ... recovery of butterfat from buttermilk ... butter 
oil separation . . . cheese production (new type) ... whey protein 
recovery ... removal of cheese dust from whey ... production of 
plastic cream. 


Newest installation of the 
MM-13004, WESTFALIA‘s 
30,000 Ib.-per-hr. Separator. 
At Michigan Milk Producers 
Assn., Ovid, Mich., each 
machine processes warm 
milk (110-115 F) at rated 
capacity with extremely 
high skimming efficiency. 





Reserve your copy of our new Catalog showing WESTFALIA’s 
complete dairy line... available soon. 


ea CENTRICO 


rt ee — INCORPORATED 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9- 0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5-7065 
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ANTITRUST LAWS AND 
SALES WITHIN THE STATE 


Charging a competitor with 
violation of the Federal antitrust 
laws, the Central Ice Cream 
Co. of Chicago alleged that in 
November, 1955, bids had been 
submitted by it and by a com- 
petitor to the Board of Edu 
cation of that city for the ice 
cream for the school lunch pro- 
gram. 


The company also alleged 
that at the time of the submis- 
sion of the bids this competitor 
had threatened the Central Ice 
Cream Co. that if it persisted in 
its bid to secure this contract 
the competitor would make a 
concentrated effort to deprive 
the company of its customers. 


When the Central Ice Cream 
Co. was awarded the contract, 
the competitor launched a cam- 
paign to obtain the customers 
of that company in the Chicago 
area by offering loans, air con- 
ditioning units, deep freeze units 
and similar items on the condi- 
tion that these customers trans- 
fer their patronage. 


In its defense to these charges 
this competing ice cream manu- 
facturer asserted that it was not 
engaged in interstate commerce 
and hence not subject to the 
Robinson-Patman Act and not 
liable to the Central Company 
for any damages that it might 
otherwise be liable. 


Decision of the action sus- 
tained this defense and held 
that this competitor was not 
subject to the provisions of that 


By ALBERT W. 


statute by virtue of the confine- 
ment of its sales activities to the 
state of Illinois. 

“Though it is conceded,” said 
the court, “that many of the in- 
gredients such as flavoring ex- 
tracts, nuts, sugar and cocoa 
which are used in the manufac- 
ture of ice cream, come from 
outside the state, it is clear that 
when these ingredients reach 
this company’s Chicago plant 
they have come to rest and com- 
merce has ceased. 


“The fact that this competing 
company used 0.452 per cent of 
the butterfat reaching the Chi- 
cago milk market area in 1955 
from intrastate and interstate 
sources does not, in my opinion, 
establish this dairy manufac- 
turer as a ‘person engaged in 
commerce’.” 


To this the court in dismissing 
this action, added, “I find no 
proof of discrimination here. It 
appears affirmatively that the 
practices complained of have 
been consistently carried on by 
manufacturers of ice cream in 
the Chicago area. Because of 
‘intense competition’ manufac- 
turers have regularly made loans 
and special price concessions to 
retailers in order to procure or 
hold their business and to meet 
competition.” 


Then referring to the pro- 
visions of the Robinson-Patman 
Act which it was alleged had 
been violated by this competi- 
tor, the court continued, “Even 
assuming discrimination and in- 
terstate commerce it is clear 


ON THE LEGAL SIDE 


GRAY 


that the effect of such discrim- 
ination does not ‘substantially 
lessen competition or tend to 
create a monopoly’ in any line 
of commerce or injure, destroy 
or prevent competition with any 
person who either grants or 
knowingly receives the benefits 
of such discrimination or with 
customers of either of them.” 





Central Ice Cream Co. v. Golden 
Rod Ice Cream Co., 184 F.S. 312, Illi- 
nois, June 16, 1960. 


SUNDAY MILK SELLING 


Regulation of the Office of 
Milk Industry of New Jersey 
was, “No wholesale deliveries 
may be made on Sunday be- 
tween September 16 in any year 
and June 14 in the following 
year.” 


This regulation was attacked 
as arbitrary and discriminatory 
by Hamilton Farms, Inc., which 
operates in the non-shore area 
of the state. Sustaining this 
regulation the New Jersey Su- 
preme Court said, “There can be 
no doubt that the production, 
sale and delivery of milk are 
affected with a public interest 
because of their relation to the 
health and welfare of the people 
and so are proper subjects for 
legislative regulation. Aside 
from other pertinent considera- 
tions manifestly it is less expen- 
sive to deliver wholesale milk 
on six days a week than on 
seven.” 


In re Regulation F-22, Office of Milk 
Industry, 160 Atl. 2d 627, New Jersey, 
May 9, 1960. 
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Now you need only one Safety Thermal Limit Recorder 
for pasteurizing both milk and ice cream mix. The dual 


diversion point arrangement means that you simply flick 
DIVERSION POINT a switch to change from processing milk at 161°F. to 
ice cream at 175°F. It also assures proper correlation of 


pump speed and diversion point for both milk and mix. 
This latest Taylor development saves you money by 


eliminating the need for an extra instrument and by 
HTST CONTROL reducing panel space. Existing HTST control systems 
can be converted if desired 


Remember that a Taylor HTST Control System gives 


you: 
FO R D U A L Greater protection—because sub-legal temperature milk 


or mix is diverted almost immediately. 





Completely automatic control—operator simply sets the 


| PA § T F U b i 1 AT | 0 te pointer to the desired temperature. No need to re- 


adjust the set point after diversion. 

Faster recovery time—only one control valve, individu- 
ally sized and selected for your operation. 

Simplicity of operation—control adjustments are ideally 


set at the factory. 


Ask your Dairy Equipment Supplier about the neu 
Dual Diversion Point System, or write for Bulletin 98409. 
Taylor Instrument Companies, Rochester, N.Y ., or Toronto, Ont. 


Laylor Lnslruments MEAN ACCURACY FIRST 
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By HENRY JENNINGS 


Vehicle Improvement Comes 
From Hard Work by Engineers 


UTSIDE developments over 
which the truck operator 
has no control exercise a 
deep influence over the need for 
changing techniques required for 
successful operation of his fleet. 
Most of these have to do with im- 
provements—real or imagined—to 
the vehicles themselves. So as the 
new year begins, it is interesting 
to examine some of these changes. 
Some of them seem to be real 
intriguing at first and then when 
they become a reality they lose 
their appeal. This is probably the 
result of over-enthusiasm on the 
part of the promoters in the early 
stages. Many devices fail to live 
up to their advance billing. Some 
have conversational merit exclu- 
sively while others have desirable 
qualities but the cost is such that 
they do not justify their existence 
when the chips are down. 


It is pretty hard to improve the 
performance or economy of a ve- 
hicle by adding mechanical com- 
plication. Still it is added compli- 
cation that can be packaged and 
popularized. But added purchase 
price and increased maintenance 
defeat the very purpose of the addi- 
tion. Thus most of the improve- 
ments come from drudgery in the 
engineering department that results 
in better materials and—for the sake 
of a better word—cleaner design. 


This nice distinction has little 
public appeal and for that matter 
little interest even to the truck op- 
erator unless he stops to analyze 
the improvements that have come 
in vehicles in the last decade or 
so. In the meantime, since there is 
such preoccupation with separate 
devices, let’s take a look at some 
of them and evaluate their chances 
of becoming a part and parcel of 
truck operation. 


Anti-Smog Devices 


One such gadget is the anti-smog 
device. If more were understood 
about it less would be written 
about it. Truck operators as a 
group do not feel the need for it 
but guardians of the public weal 
do. The fact that motor vehicles 
are responsible for a very small 
per cent of the liquid fuel burned 
in metropolitan centers where the 
smog problem exists does not seem 
to enter the picture. But then the 
public insists on operating ex- 
tremely noisy sports cars and hot 
rods meanwhile insisting that 
trucks be quiet. 


There is no doubt about it, the 
public is going to win and truck 
operators are going to get anti- 
smog devices—if not by voluntary 
action, then by public regulation. 
This may seem like a simple prob- 
lem but it is not. The purpose of 


an anti-smog device is to burn the 
hydrocarbons that escape complete 
combustion in the engine. 


A gasoline engine in good con- 
dition operating at cruising speed 
will burn about 16 pounds of air 
to one pound of gasoline. On ac- 
celeration this ratio will drop to 
about seven pounds of air to one 
pound of gasoline and on long de- 
celerations the mixture gets so rich 
that the gasoline burns poorly. Ob- 
viously this affects the exhaust 
which causes the objection. On ac- 
celeration more air is needed and 
this tapers off to many and varied 
mixtures. 


There are two ways of over- 
coming the fumes that form the 
objection. One is chemical and the 
other is physical. The chemical 
methods would involve using some 
chemical substance as a catalyst to 
complete the burning of unused 
fuel in the exhaust system. Find- 
ing that catalyst and conditions 
under which it will improve the 
emission are proving difficult. At 
one time it was thought that it 
could be done with alumina pellets 
but these seem to become exhausted 
too rapidly. At present some hopes 
are pinned on the use of vanadium 
pentoxide. 


The physical means of attacking 
the problem include the use of an 
after burner. This means an air 
pump and some means of variable 
regulation for the pumped air. 
These things cost money and find- 
ing a place to put them is difficult. 
And the effectiveness is hard to 
measure. Nevertheless trucks will 
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Hertz Customer—Gilt Edge Dairy, Oklahoma City, Okla. 


GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE MILK BUSINESS 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 


Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE HERTZ | =| 


HERTZ 


TRUCKS fan 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK. 
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maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —‘‘How To 
GET OUT OF THE TRUCK BUSINEss.”’ 
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* HERTZ TRUCK LEASE, Dept. X-l, 

660 Madison Avenue, New York 21, N. Y. 

Please send copy of booklet—‘‘How to Get Out of the 
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get anti-smog devices, but when is 
anyone’s guess. 

A perennial conversation piece 
is the lifetime battery, meaning a 
battery that will last for the life of 
truck. Periodically some phony ad- 
vertising comes into view offering 
such a battery and some of our 
biggest department store chains 
have got themselves fouled up by 
attempting to sell batteries whose 
longevity did not match the ad- 
vertising. 

The odd part of this one is that 
such batteries have been produced. 
However they were not lead-zinc- 
acid batteries. They were batteries 
that used cadmium and nickel for 
plates and nylon for separators. 
Barring accidental breakage they 
would last at least as long as a 
truck and perhaps a good deal 
longer. What put them out of busi- 
ness was the cost. Nickel is an ex- 
pensive metal and so is cadmium. 
In addition cadmium is never found 
in dense enough deposits to be 
mined for itself. It is found in zinc 
ore and is produced only as a by- 
product to zinc. Being thus tied 
to the production of zinc, cadmium 
would not be available in sufficient 
quantities to keep the price stable 
with greatly increased demand. 


Some years ago American Bosch 
Arma did a great deal of develop- 
ment work on nickel cadmium bat- 
teries and announced the batteries 
for sale. It not recorded that 
they ever produced any quantity 
for commercial application. Sono- 
tone manufactured some quantities 
of the batteries under military con- 
tract and they are still used for 
some military aircraft. 


is 


They are practically unaffected 
by temperature. It does not harm 
to discharge them and they accept 
a charge readily. The character- 
istics are such that smaller batteries 
would replace the lead-acid variety. 
They were once listed in the Mo- 
par parts book for replacement at 
$125 for the equivalent of a 15 





Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical experience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, c/o American 
Milk Review, 92 Warren 
Street, New York 7, N. Y. 











plate Group 1 battery and_ this 
created the greatest degree of ennui 
you ever saw. 


Electrical equipment lends itself 
to radical treatment. At present 
there is a small transistorized unit 
under development that may find 
an important place in the ignition 
system for truck engines. It is 
called a spark pump. Its function 
is to change mechanical motion 
into electrical impulses in much 
the same manner as a phonograph 
changes motion into sound. If it 
lives up to its promise it could re- 
place the distributor and coil in 
present ignition systems. 


The spark pump is being used 
at present on some very small en- 
gines, the size of power lawnmower 
powerplants. If it gives a good ac- 
count of itself there, it just might 
be the replacement the industry is 
looking for. At least fifteen years 


ago one large manufacturer was 
working on such a device incor- 
porating electronic tubes but the 
tubes were bulky and unreliable. 
It did have the advantage of pro- 
viding a spark at the plugs of con- 
stant value. 


To provide more current for in- 
creasing demands for trucks at low 
and idling speeds, the a.c. alter- 
nator has been available for more 
than 10 years. It was put on trucks 
only on special order and then only 
at a premium that did not seem 
justified. Now that the alternator 
has appeared on compact cars as 
standard equipment it should be 
available on trucks without extra 
charge. 

Engines for route trucks are 
about to undergo some real 
changes. While it will be necessary 
to have steel decks and cylinder 
liners, the bulk of the engine will 
be aluminum. This will give better 
heat transfer and perhaps smaller 
radiators and water pumps. It will 
also permit a weight reduction and 
this is a real gain. Diesels will not 
be used below 20,000 gvw no 
matter what they tell you. 


As knowledge of new develop- 
ments has become available, this 
department has faithfully tried to 
keep its readers informed. It has 
been chided at times for a notable 
lack of enthusiasm while describ- 
ing some new shiny thing. Truck 
operators are not in business to 
satisfy their enthusiasms. They are 
in business to make money and to 
name two, what contribution did 
power steering or automatic trans- 
missions ever make to economical 
hauling? 





















































Write No. 64 on Reader Service Card 


Write N 


A 
RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS e 
RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets ir 
@ Made by gasket craftsmen. - ge sean wae one d 
i A 
@ Accurately fabricated. — O. D. = 1. D. WAUKESHA 
@ Top grade pure manila paper. as “s aie Cc 
@ Standard .035” thicknesses. 10BB | 7Vex4% — 57%ex3% No. 10BB Pump 
= | t= Be | Sie 
_ ° td. Pump 
LAFLEX GASKETS . . toes 14Vax9Ve — 1256x756 No. 55, 100 and 125BB Pump 
@ Same sizes as Ridak gaskets. 125A 11%x8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A | 6Yax4e— — 5x3 No. 10 Std. Pump —_ 
@ Recommended for trouble spots where | 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes | Fitting Size and Gasket Numbers ~~ | 
——< | GASKET DESCRIPTION Pe ae | 
A | Flat S Fitti N Fl 5 : 75 1505 2005 2505 3002 4005 
Stonderd sizes vevelly 24 | Bovel Joint Filling Standard Menge | 1001 | 1501 | 2001 | 2501 | 300A | 4002 
: Bevel Joint Fitting Wide Ficnge 0s 4 1502 2002 2502 3001 | 4003 I 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York | 
| 
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FREE KRAFT MINIATURE MARSHMALLOWS 
TO PROMOTE YOUR DAIRY CHOCOLATE 


Again this year, Kraft offers the highly successful Miniature Marshmallow Promotion to dairies 
everywhere. You'll get Kraft Miniature Marshmallows, the most popular brand on the market, 
in special packages designed to fit your cartons or bottles. Plus colorful banners for dairy case 
display and home delivery flycrs . . . all free from Kraft, suppliers of the world’s finest stabilized 
chocolate powders. 

Kraft Chocolate Powder, backed by Kraft technical assistance, assures that the product you 
sell is consistently uniform in flavor, viscosity and color. . . always of the highest quality. 


al Kraft promotes hot chocolate in your area with commercials on the ‘‘Perry Como—Kraft deter tomes 
> & Music Hall’’—NBC Television Network—and with full color advertising in BETTER ee ocions 
HOMES & GARDENS magazine. 


Get more information from Kraft Foods, Dairy Service Division, 
your Kraft man, or write: 500 Peshtigo Ct., Chicago 90, Ill. 





Write No. 65 on Reader Service Card 


| January, 1961 65 








66 





These two accounting ma- 
chines process 20,000 cus- 
tomer bills a month at 
Reise’s Dairy. The typing 
keyboard on the machine 
is used for special billing 
entry. 


By EDWARD PETTINE 


MORE TIME TO SELL 


Machine billing system relieves route salesman of 


bookkeeping chores, spurs greater home service sales effort 


NSTALLATION of an account- 
ing machine billing system at 
Reise’s Dairy, Inc., has resulted in 
positive controls over billing, col- 
lections, sales and costs. In addi- 
tion, the system is directly respon- 
sible for a five per cent increase in 
volume and a 100 per cent increase 
in sales of dairy by-products. 


As a 16-route dairy, located in 
Swansea, Massachusetts, we serv- 
ice some 4,500 regular home de- 
livery customers. Two automatic 
accounting machines for billing 
these customers have provided us 
with the following operating im- 
provements: 


e A route control system which 
completely eliminates the driver- 
billing/monthly-settlement system. 


Edward Pettine is manager of 
Reise’s Dairy, Inc., Swansea, Mas- 
sachusetts. 


This gives our drivers more time 
to devote to customer relations and 
sales promotion. 


© An accurate and prompt billing 
system which has encouraged 10 
per cent of our customers to change 
from a monthly or bi-monthly pay- 
ment plan to weekly settlement of 
account. 


e All billing 


ments, ledger cards and route con- 


paperwork — state- 


trol cards — is prepared in a single 
operation by the machines, result- 
ing in a significant reduction of 
clerical work. 

and credit 


© Positive discount 


control. 

¢ The ability to perform other 
accounting procedures with equal 
facility and efficiency. These pro- 
cedures include accounts payable, 
producers’ payroll and company 
payroll. 


Prior to the installations of our 
present accounting machines sys- 
tem, billing and bookkeeping were 
performed manually. 


With the introduction of “gallon 
jug” marketing and with large 
super markets and grocery chains 
selling economy-sized carton milk, 
many customers changed from 
home-delivery service to buying 
milk over-the-counter. Further, as 
most retail super markets were buy- 
ing directly from wholesale outlets, 
they could often sell for less than 
route prices. 


The situation was further clouded 
by the fact that profit margins for 
home-delivery dairies were gradu- 
ally getting smaller and smaller. 
As a retailer, we must pay the 
farmer 15 cents per quart, under 
the Federal Order. The processing 
of milk (pasteurizing, bottling, etc.) 
costs about four cents per quart. 
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Thus we were left with about nine 
cents to pay other expenses—truck 
upkeep, office salaries, discounts, 
and losses from pilferage, error and 
bad debts. Obviously, a rigid con- 
trol system was necessary to assure 
a profit. 


As a result of the new competi- 
tive market and decreasing profit 
margins, we found ourselves in a 
precarious situation. Although we 
were still operating in the black, 
the circumstances were such that 
it would have been hazardous for 
us to continue with our old ac- 
counting procedures. 


New Billing System 


To improve this situation, we 
adopted a new billing and route 
control system based on the capa- 
bilities of two new accounting ma- 
chines (National Class 38M). These 
machines have proved ideal for our 
operation because of their ease of 
operation and ability to perform a 
number of posting procedures in 
one operation. 


By employing the new system, 
we have not only eliminated the 
disadvantages of the driver-billing / 
monthly-settlement system, but 
have been able to experience a five 
per cent increase in our volume of 
business. Of equal significance is 
the fact that since we installed 
the system, we have been able to 
concentrate on a diversified promo- 
tion campaign that has doubled 
sales of dairy by-products—cottage 
cheese, eggs, bacon, buttermilk, 
butter, etc. 


It should be pointed out that the 
above results would not have been 
possible without an effective route 
control system. The new account- 
ing machines held the key to elim- 
inating procedure bottlenecks. 


The first step was to eliminate the 
driver-billing / monthly-settlement 
procedure, sometimes referred to as 
“Method H.” This system prob- 
ably causes more problems than 
anything else in the dairy business. 


Under the “Method H” system, 
our deliverymen performed three 
major functions: deliveryman, sales- 
man and bookkeeper. Categorically 
speaking, most of our route-men 
were good delivery men, fair sales- 
men and poor bookkeepers. The 
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latter category caused us the most 
concern. 


The fact that profits largely de- 
pended on the efficiency of our 
drivers’ bookkeeping makes it fairly 
understandable why “Method H” 
was not the most efficient pro- 
cedure. 

Since the driver kept his own 
accounts receivable, he alone was 
responsible for the bookkeeping 
and preparation of weekly state- 
ments. What made this method 


particularly difficult was the fact 
that, although the route-man had 
weekly and bi-weekly billings, he 
settled with the management onl, 
once a month. 


Obviously, this system lacked 
sufficient control. In addition, 
“Method H” had the tendency to 
dampen the driver’s enthusiasm to 
promote sales and create better 
customer relations. He was con- 
stantly hampered with settlement 
problems and, consequently, did 











NONFAT DRY MILK 


“Better dry milk at lower cost 


was the right answer for us.” 


.. . Percy W. Dake, mutual DAIRY PRODUCTS, SARATOGA SPRINGS, N.Y. 


@ NO STEAM...NO WATER 
... NO WATER DISPOSAL 
PROBLEM 


@ PUSHBUTTON OPERATION 
... ONE MAN CONTROLS 
ENTIRE PROCESS 


@ IN-PLACE 
CLEANING 


@ MAXIMUM WHEY-PROTEIN 
NITROGEN VALUES 


@ CONTINUOUS PRODUCTION 
...NO STICKAGE OR 
BURN-ON EVEN AT 
LOW TEMPERATURES 


@ LOWEST POSSIBLE 
PRODUCTION COST 
PER POUND 
OF DRY PRODUCT 


Thorough study and comparison of all 
concentrating and drying equipment 
available, convinced Mutual Dairy 
Products beyond any doubt that the 
Mojonnier Lo-Temp Process was the 
right answer to their surplus problem. 
As other leading dairies found, Mu- 
tual’s Lo-Temp nonfat dry milk and 
dry buttermilk has greater yield, finer 
flavor, perfect uniformity and better 





Vapor Chamber of Mojonnier Lo-Temp Process System 
in plant of Mutual Dairy Products, Saratoga Springs, N.Y 
Production 900 Ibs/hr 


mixing results on cottage cheese, but- 
termilk, chocolate milk, ice cream and 
other “specials”. Lowest labor costs, 
too, since only one man operates the 
entire process from a central push- 
button control panel. 

Get the full story of the highly profit- 
able experiences of dairy leaders with 
the Mojonnier Lo-Temp Process. 


Full details in Bulletin 372-18. Write for your copy today. 
MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 





7 QUALITY ENGINEERED FOR ECONOMY 





LO-TEMP PROCESS 


SYSTEM 


(HEAT PUMP PRINCIPLE) 
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not have the time or the inclina- 
tion to improve delivery service. 
Also, any mistakes or errors de- 
tected by our customers reflected 
on the dairy’s reputation. 


Possibility of fidelity loss was 
another drawback to “Method H.” 
An unscrupulous driver could jug- 
gle the books so he could pocket 
an extra nickel or dime on each 
account. Since each driver controls 
a route of at least 300 customers, 
this could increase a driver’s week- 
ly earnings by as much as $30 a 
week — and decrease the dairy’s 
profit by the same amount. 


Honest Errors 


We also had our share of honest 
errors. Often drivers made mis- 
takes in multiplying, dividing, 
copying, adding and carrying for- 
ward old balances. Sometimes these 
mistakes went unnoticed and the 
dairy absorbed the loss. But nor- 
mally the driver was short and he 
would have to pay the difference. 
Besides giving him a poor mental 
attitude, shortages almost always 
resulted in a loss of time and effort. 


Furthermore, it required at least 
two weeks of a route foreman’s time 
to train a new route-man. We esti- 
mate that it cost us at least $200 
every time we hired a new driver. 
Since most of this time and cost 
were involved in teaching the bill- 
ing procedure, this has now been 
cut considerably. 


One final disadvantage of “Meth- 
od H” was that it limited informa- 
tion. There was a general lack of 
consistency in obtaining vital facts 
concerning new accounts, tempo- 
rary delivery cancellation, bad 
debts and account stoppages. 


These problems have been vir- 
tually eliminated through use of 
our new system. The driver is no 
longer responsible for our accounts 
receivable bookkeeping. Freed of 
this burden, he has more time to 
spend selling dairy products. 


In the office, the absorbing of the 
accounts function has 
decreased our clerical costs. With 


receivable 


our planned machine system, we 
can produce accurate customer bills 


in less time than it used to take 


simply to audit the records created 
by the drivers. 


In place of the complex customer 
billing records which he used to 
have to carry on his truck, the 
driver now works from two sim- 
plified route books. The two books 
cover the driver's alternate-day op- 
erations. route on 
Monday, Wednesday and Friday. 


One is for his 


The other is for his Tuesday, Thurs- 
day and Saturday customers. In 
both cases, the customer names are 
listed in the order of the driver’s 
stops. 


The route book page is good for 
On route book 
page, there are three columns, cov- 
ering the days on which the driver 
makes his stops. After each call, 
the driver simply the 
items and quantities which he de- 


10 months. each 


writes in 


livered. If he picks up cash from 
the customer, he enters the amount 
in a space provided. The driver has 
no pricing or billing arithmetic to 


worry about. 


Of course, the driver also gets 
a standard load sheet which tallies 
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IT’S HEAT N’ SERVE 
CHOCOLATE MILK TIME! 


The big push is on! From coast to 
coast the dairy industry is shout- 
ing “heat n’ serve.” Join in this 
two-month promotion — January 
and February—and give your 
chocolate drink sales a head start 
for ‘61. (P.S. January is also a 
good time to re-examine the qual- 
ity of your chocolate drink. Write 
or wire today for a free working 
sample of FORBES Chocolate Flavor 
Powder, and promotional aids.) 
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THE BENJAMIN P. FORBES CO. 


2000 W. 14TH ST. @ CLEVELAND 13, OHIO 
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MURPHY . 


A blue-ribbon winner and the finest 
all-around truck body made! It’s en- 
gineered to perform better .. . built 
to last longer . . . designed to meet 


individual customer requirements. 


Whether you operate one or more de- ( 
livery units, custom designed Murphy 
bodies will give you blue-ribbon serv- 
ice . . . With economies and profits 


never before possible. 


Murphy bodies are lightweight too 
. hundreds of pounds lighter than 


other truck bodies of com- 


parable strength. This means re 
s MeN tt 
hundreds of pounds EXTRA 7 oe « 


PAYLOAD each trip .. . add- Tit ia 


ing to profits and saving Qe” conueitil DOLLY MASON 
Y he 


maintenance and operating FINE DAIRY FOODS ICE CREAM 


costs daily. 
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CUSTOM-BUILT 


REFRIGERATED 
WHOLESALE 
MILK DELIVERY 
BODIES 12-FT. MODEL 


m5 y 
SACRE finest ow the rood. ‘ onyw ene 


If you prefer . . . order the truck chassis of your 


PHONE 237- 2191 choice delivered direct to us at Wilson. Your driver 


can then pick up the finished job at our plant. 


MURPHY BODY WORKS, INC. 


310 HERRING AVENUE WILSON, NORTH CAROLINA 
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EXPLANATION OF BILLING SYSTEM 


STATEMENT 





FIFTEEN HORNBINE ROAD 





SWANSEA, MASSACHUSETTS 








TELEPHONE OSsoene 44601 























[ INDICATES DAYS MILK WAS DELIVERED 


(SATURDAY - TUESDAY -THURSDAY) 
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DELIVERY DAYS > 9-7-5 < 
NAME AND JOHN + st amouNT ware 
23 SMITH ° 
“oomess SWANSEA —- MASS. 
: BALANCE FROM LAST BILt | 
DESCRIPTION emes | ones ;| ee pavuawre  leacance _ 
| ABBREVIATED DESCRIPTION a ane ST 
| OF PRODUCTS PURCHASED 
5 275 5 5 i 
| IDENTIFIED AT BOTTOM OF > hey 45 i | PAYMENT MADE DURING THE WEEK 
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THREE DELIVERY DAYS 
AND PRODUCTS DELIVERED 





VALUE OF PRODUCTS 
FOR THE WEEK 





the merchandise loaded onto his 
truck in the morning and taken off 
in the afternoon. 


All cash picked up on the route 
is turned in at the end of each day. 
In doing this, the driver fills in a 
simplified deposit slip form. 


At the end of each week, the 
route book is returned to the office 
for billing. Part one of the driver's 
route is billed on Monday and part 
two on Tuesday for half of the 
routes, and on Wednesday and 
Thursday for the other half of the 
routes. 


The actual billing operation is 
only slightly more complex than 
running an adding machine. Train- 
ing in the use of this machine takes 
only a few hours. 


In billing a route, the operator 
works from an open file which con- 
tains ledger for each cus- 
tomer—in route stop sequence. Be- 
fore each billing date, customer 
statements are pre-addressed in the 
same order. 


cards 


Billing the Customer 
is billed, his 


is inserted into 
the machine’s front-feed carriage, 
along with the ledger card for his 
account. The operator depresses 
code keys to indicate the products 
for which the customer is being 
billed. Then the machine is auto- 
matically tabulated to a column in 
which the unit price is entered. 
Next, in columns representing the 
three days of the previous week 


When a customer 
statement form 


on which deliveries were made, the 
operator for the 
—on the same 


enters figures 
quantities delivered 


line as the product entry. 


The accounting machines auto- 
matically extend all 
accumulate totals of what the cus- 
Working 
chine subtotals, the operators select 
and apply the proper 


prices and 


tomers owe us. from ma- 
discount 
amounts, which are printed in red 
ink. The machine winds up with 
a net billing amount automatically. 


These totals are automatically 
posted to the customer ledger card 
by the machine and are automati- 
cally accumulated for entry on the 
ledger card for the entire route. 
All of these records are posted 
under a single machine procedure, 
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Seals Save You Money! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 








MILK SEAL 
Packed 12 to Box 


DAIRY BRUSH CO., INC, 


CREAM SEAL 
Packed 36 to Box 
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Available plain or duck impregnated 
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WITH THOMSEN 
MONO-MOUNT 
SANITARY PUMP 


CLAMP-HEAD DESIGN PERMITS 
KT lebae)') 153mm tele Wile), | 





Here at last is the common sense sanitary pump design that you have 
been waiting for. The new MONO-MOUNT by Thomsen, makes 
assembly and disassembly fast and easy. Stainless steel construction 
of the MONO-MOUNT pump means no rust, no corrosion, easy 
cleaning. And this Thomsen MONO-MOUNT literally has its feet 
on the ground. The end bell of the power unit is cast integral with the 





feet. Rubber foot pads cushion vibration and kill sound. Adjustable 
feet for use on uneven surfaces are also available at small extra cost. 

The MONO-MOUNT is versatile too; clamped head enables 
placing the outlet in any position throughout 360°. Only the finest 
materials available have been used to assure long, useful, trouble- 
free life. 

MONO-MOUNTS made in numerous sizes; /%3 HP to 25 HP 
motors—low and high speeds; pump capacities ranging from 2 GPM 
to 100,000 pounds per hour and larger models on the drawing boards. 
Write for specifications and while doing so tell us details of your specific 


contemplated application. 
lm 
(¥ Q 
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THOMSEN AND SONS, 
scons! 


Available in a variety of connections, i.e.; 
ocme sanitary threads, Thomsen improved 
clamps, and iron pipe threads; some mod- 
els in Type 316 stainless as well as Type 
304. 


INSIST ON 


THOMSEN PRODUCTS 





FREE — Send for 
New Free Catalog on 


\ Thomsen Clamp Fittings 


Address Dept. G 








INC. 


71 








limiting the possibility for errors 
in transcription. This system also 
serves to balance our books with 
the completion of each posting. 
Each step of the way, our machine 
system leaves a clear audit trail for 
both improved management con- 
trol and more efficient accounting 
procedures. 


The billing production rate is 
approximately 125 to 150 cus- 
tomers per hour for one machine. 
It takes about two and a half hours 
to complete the billing for a route 


of 300 customers. All billing for 
our 4,500 customers can be com- 
pleted in four working days. Thus, 
the production rate of the account- 
ing machines allows us to utilize 
free machine time for other appli- 
cations such as producer payroll, 
office payroll and disbursements. 


found 
that this system is an effective 


In conclusion, we have 
means for a medium-sized dairy 
to cope with the changing times 
and at the same time increase busi- 
ness volume and profits. 
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...for extra cleaning action 
SOLVAY flake Ace Alkali 


For heavy duty bottle washing and 
in-place cleaning of evaporators and 
hot process equipment .. . for pre- 
mium results at a reasonable price 
... you need Solvay® flake Ace® 
Alkali. 

It’s the answer to such common 
problems as: dull, cloudy bottles... 
streaks, spots, specks. . . hard-to- 
remove labels... hard-water troubles 
... lime-scale formations. 

Wets faster. Penetrates better. Re- 


llied 


hemical 
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moves films and soils more thor- 
oughly. Drains quickly, rinses clear. 
Write for sample and folder. 


OTHER SOLVAY PRODUCTS FOR DAIRIES 
Anchor Alkali * Cleanser 600 
Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER | 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 








SHAFER JOINS NDC AS 
EASTERN REGIONAL MANAGER 


@ ROBERT W. Shafer has joined 
the staff of the National Dairy 
Council as eastern regional man- 
ager, it has been announced by 
Milton Hult, NDC president. 


In his new position, Mr. Shafer 
will operate from NDC’s New York 
City office at 202 East 44th Street. 
He will represent the Dairy Coun- 
cil program in 13 Eastern seaboard 
states from Maine to Maryland, 
(including the District of Colum- 
bia) and as far west as Ohio. 


A native of Syracuse, N. Y., Mr. 
Shafer is well known in dairying 
circles, particularly in the East. He 
has served Crowley’s Milk Com- 
pany for the past year working in 
a merchandising and sales training 
capacity. 





Robert W. Shafer 


Formerly he was with Dairy- 


men’s League Cooperative Asso- 
ciation for four years working in 
sales and as branch manager of the 


Rochester (N. Y.) branch. 


As NDC’s eastern regional man- 
ager, Mr. Shafer work to 
further the dairy industry’s under- 
standing of the Dairy Council or- 
ganization and make a contribution 
to the services which NDC extends 
to affiliated Dairy Council units 
and to the dairy industry. 


will 


“Mr. Shafer’s extensive experi- 
ence in dairy management, sales, 
merchandising, and working with 
producers, governmental and edu- 
cational agencies on dairy industry 
programs will serve him well in 
his new position . .. .” said Mr. 
Hult in making this announcement. 
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ARE YOUR PROFITS 
EVAPORATING? 


ut operating costs and increase your 
profits! It sounds simple and it is. With | 
he Blaw-Knox Falling Film Evaporator, 


You can get up to 5 lbs. of evaporation 


for 1 Ib. of steam. That means savings. 








rite Blaw-Knox to find out how you @ a a es i 


un have these savings for more profits .~ 7 _ 


tt your plant with a Blaw-Knox Falling 


ilm Evaporator. 


BLAW-KNOX COMPANY DAIRY EQUIPMENT DIVISION MORA, MINN. 
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More Milk at Lower Prices 
Sought in Pittsburgh Area 


Pittsburgh residents and 
about 400 dairy farmers in 
the northwestern part of Pennsyl- 
vania to provide more milk at 
lower prices were announced by 
F. Joseph Thomas, counsel for the 
Western Pennsylvania Milk Pro- 
ducers Association. Mr. Thomas 
said he would seek a meeting with 
the Pittsburgh city solicitor’s office 
to discuss the milk price problem. 
“We have always felt,” he said, 
“that the interests of the milk pro- 
ducer and the city consumer are 
parallel. By joining forces, we be- 
lieve that we can find some method 
by which the dairy farmer can get 
a proper price for his milk and the 
city consumer can purchase it for 
a reasonable price . . . At the same 
time we think the consumer is pay- 
ing enough and in some cases too 
much for the milk he buys.” 


Piri for an alliance between 


Mr. Thomas said the decision 
to make an attempt to join forces 
with Pittsburgh was reached at a 
milk producers’ meeting in Mead- 
ville. He also said the association 
has been pressing the State Milk 
Control Commission to investigate 
marketing practices which are in- 
creasing the price of milk and dairy 
products. 


He told the producers that an 
eight-month investigation by the 
organization had uncovered “ille- 
gal refunds, kickbacks, and _ ficti- 
tious representing of quantity and 


quality of various classes of milk 
consumed and sold the public as 
fluid milk or in the form of manu- 
factured products.” Milk dealers, 
he charged, are giving the kick- 
backs to various cooperatives op- 
erating in Western Pennsylvania 
and New York State. 


- 
oe Ale 
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“It has the hiccups .. . 


Such practices were cited by 
Thomas as a reason why a quart 
of milk which costs a farmer 10 
cents to produce has a price of 27 
cents when it reaches a Pittsburgh 
resident’s home. “There’s some- 
thing wrong in the gap between 
the farmer and the city consumer 
that causes that much of a spread 
in price,” he declared. 


While suggesting that a return 
to the sale of milk in bulk in re- 


turnable containers might help 
lower the price of milk to con- 
sumers, he asserted that this was 
not a complete solution. “We 
think,” he said, “that the (State) 
Milk Commission should conduct 
an investigation to develop and 
expose the facts as they actually 
exist in the distribution and mar- 
keting of milk and then remedy 
the situation.” 


The attorney noted that a survey 
of dairy farmers in the north- 
western part of the state last year 
showed that they were receiving 
$4.60 for 100 pounds of milk that 
actually cost them $7.15 per 100 
pounds to produce. “You can’t 
keep going into the red like that 
and survive,” he said. “For years 
now, farmers been 
merely breaking even in the good 
years and borrowing money to live 
in the bad years.” 


dairy have 


alliance, he de- 
clared, should be able not only to 
maintain or lower the retail cost 
of milk, but should also be able 
to increase the amount the 
receives for his milk. 


A farmer-city 


farmer 


Mr. Thomas expressed belief 
that heretofore the scales were 
weighted in favor of the milk mar- 
keting organizations because they 
could produce masses of figures to 
support their claims that their 
profits were not excessive. This, he 
said, drove down the price paid to 
farmers on the one hand and in- 
creased the costs to the consumer 
on the other. 

We hope,” he said, “to end this 
situation and come up with a solu- 
tion that will provide everyone 
with a fair share of the milk dollar.” 
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VERLEY CULTURE KIT mi 






For Your Personal Copy of 
AMERICAN 
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GUARANTEE 










. « » Ideal for ‘all your Culture: 
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A temperature sensing element that’s truly sanitary! 


Engineered specifically for the food industry, the 
new Honeywell Thermos-Couple is the only truly 
sanitary temperature sensing element on the market 
today. Reason: there’s absolutely nothing protrud- 
ing into the line. No crevices or welds in contact 
with the product, either. And no matter how 
viscous your product is, the Thermos-Couple will 
accurately sense temperature. 


To install the Thermos-Couple you need neither 
new tools nor special parts. You can use your 
standard sanitary fittings . . . or weld the unit in 
place. Since it contains no moving parts, the 
Thermos-Couple is practically service-free. 


*Trademark, Minneapolis-Honeywell Regulator Co 


Write No. 75 on Reader Service Card 


January, 1961 


This new unit can be used wherever you want to 
measure a line temperature. A quick-connect plug 
or plug jack on the thermocouple wire lets you use 
up to 24 units for measuring as many points with 
one ElectroniK multi-point recorder. It’s ideally 
suited for clean-in-place methods. 


Get all the facts on the new Honeywell Thermos- 
Couple. See your nearby Honeywell field engineer. 
Call him today . . . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL, Wayne and Windrim 
Avenues, Philadelphia 44, Pa.—In Canada, 
Honeywell Controls, Ltd., Toronto 17, Ontario. 


Honeywell 
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Gross Blend Prices at 


*Boston 

So. East New England 
Springfield . 
Worcester 

Connecticut 
*New York - N. J. 
+ Buffalo 
+ Rochester 
Philadelphia 

Akron 

Cleveland 

Cincinnati 

Columbus 

Toledo 

Fort Wayne 

South Bend 
*Chicago 

Quad Cities 

Detroit 

Milwaukee 

Duluth - Superior 
Minneapolis - St. Paul 
Cedar Rapids - lowa City 
Des Moines 

Kansas City 

St. Louis 

Omaha - Lincoln - C. B. 
Wichita 

Wilmington, Del. 
Washington, >. Cc. 


Tri-State, Ky. - Ohio, W. Va. 


Wheeling 

So. East. Florida 
Louisville 
Knoxville 
Memphis 
Nashville 
Mississippi Gulf 

*New Orleans 

Oklahoma Met. Area 
*Austin - Waco 

Corpus Christi 

North Texas 

San Antonio 

Colorado Springs - Pueblo 
Central Arizona 

Puget Sound 

Inland Empire 


1958 


2.3 





SEPT. 


4.69 


5.82 
5.68 


4.81 
5.10 
5.31 
5.42 
4.40 
4.42 
4.49 
4.41 
4.68 
3.81 
3.91 
3.57 
3.76 
3.80 
3.71 
3.67 
3.90 
3.82 


4.29 
4.45 
4.66 
4.38 
5.39 


5.06 
4.51 
6.61 
4.47 
4.33 
4.98 
4.25 


4.83 
4.51 
5.49 
5.69 
4.73 
4.67 


5.36 
4.02 
4.57 


OcT. 


4.83 


5.92 
5.57 


4.86 
5.17 
5.33 
5.39 
4.35 
4.34 
4.50 
4.81 
4.71 
4.01 
4.14 
3.51 
3.82 
3.89 
3.72 
4.11 


3.84 


3.86 
4.10 
4.23 
4.61 
4.62 
4.42 
5.52 


5.16 
4.43 
6.59 


4.56 


4.43 
5.02 
4.28 


4.87 
4.39 
5.46 
5.68 
4.72 
5.26 


5.27 
3.97 
4.80 


NOV. 


4.90 


5.85 
6.01 


4.99 
5.30 
5.23 
5.37 
4.29 
4.32 
4.54 
4.92 
4.56 
3.98 
4.29 
3.48 
3.81 
3.92 
3.69 
4.07 

3.75 
3.91 
4.09 
4.18 
4.57 
4.64 
4.33 
5.46 


5.04 
4.44 
6.49 
4.60 
4.4] 
4.76 
4.24 


5.04 
4.31 
5.46 
5.82 
4.67 
5.63 


5.19 
4.03 
4.64 


DEC. 


4.99 


5.97 
6.15 


4.84 
4.85 
4.93 
5.34 
4.32 
4.30 
4.73 
4.85 
4.58 
4.12 
4.15 
3.38 
3.67 
3.91 
3.54 
3.93 
3.56 
3.82 
3.92 
4.20 
4.26 
4.35 
4.33 
5.51 


4.99 
4.55 
6.41 
4.56 
4.42 
4.64 
4.30 


4.90 
4.40 
5.67 
3.91 
4.74 
5.64 


5.31 
4.09 
4.60 


Per Cent Fat Test in Federal 


1959 





JAN. 


4.78 
6.00 
5.62 
5.76 


4.64 
4.61 
4.70 
4.97 
4.32 
4.26 
4.26 
4.34 
4.48 
3.80 
4.06 
3.33 
3.64 
3.92 
3.53 
3.67 
3.49 
3.77 
3.89 
4.27 
4.29 
4.37 
4.46 
5.23 


4.89 
4.61 
6.43 
4.14 
4.46 
4.7] 
4.39 
5.21 
5.02 
4.52 
5.66 
5.87 
4.85 
5.66 
5.07 
5.30 
4.08 
4.4] 


FEB. 


4.94 
5.97 
5.74 
5.99 


4.54 
4.57 
4.60 
4.89 
4.03 
3.99 
4.24 
4.34 
4.14 
3.89 
4.02 
3.32 
3.61 
3.61 
3.52 
3.56 
3.45 
3.77 
3.84 
4.29 
4.21 
4.32 
4.41 
5.17 


4.42 
4.24 
6.49 
4.08 
4.36 
4.60 
4.08 
5.17 
4.84 
4.49 
5.56 
5.68 
4.73 
5.68 
5.01 
5.21 
4.14 
4.48 


MAR. 


4.53 
5.61 
5.40 
5.55 


4.28 
4.4] 
4.4] 
4.76 
3.94 
3.93 
4.22 
4.28 
4.00 
3.69 
3.83 
3.22 
3.46 
3.55 
3.34 
3.49 
3.42 
3.58 
3.66 
4.27 
4.11 
4.25 
4.27 
5.10 


4.49 
4.23 
6.31 
3.97 
4.37 
4.36 
4.30 
4.65 
4.56 
4.51 
5.34 
5.41 
4.43 
5.22 
4.80 
5.24 
4.05 
4.48 


APRIL 


4.08 
5.30 
5.06 
5.12 


4.00 
4.25 
4.30 
4.57 
3.91 
3.85 
3.72 
3.81 
3.94 
3.37 
3.78 
3.20 
3.41 
3.46 
3.31 
3.47 
3.43 
3.50 
3.64 
3.88 
3.69 
3.88 
4.16 
4.90 


4.02 
4.18 
6.24 
3.46 
4.19 
4.20 
3.88 
4.48 
4.52 
4.18 
5.26 
5.31 
4.26 
5.06 
4.70 
5.26 
3.93 
4.4] 


MAY JUNE JULY AUG. 


4.81 
6.13 
5.70 
5.78 
6.09 
4.69 
5.31 
5.18 
4.87 
4.37 
4.37 
4.06 
4.37 
4.50 
3.74 
4.03 
3.50 
3.67 
3.85 
3.66 
3.68 
3.80 
3.82 
3.93 
3.99 
3.98 
4.36 
3.96 
5.23 
4.71 
4.45 
4.50 
6.42 
3.87 
4.19 
4.87 
3.89 
5.12 
4.76 
4.27 
5.16 
5.50 
4.36 
5.25 
4.77 
4.96 
3.93 
4.42 


3.82 
5.06 
4.72 
4.91 

4.83 
3.74 
4.06 
3.95 
4.46 
3.81 

3.77 
3.48 
3.58 
3.83 
3.31 

3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 
4.01 
4.52 
3.85 
3.78 
3.50 
3.62 
3.85 
3.29 
3.62 
3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 
4.81 


4.4] 

5.82 
5.44 
5.46 
3.92 
4.31 

4.74 
4.96 
4.86 
3.98 
3.92 
3.80 
3.76 
4.04 
3.56 
3.86 
3.29 
3.48 
3.47 
3.45 
3.25 
3.70 
3.59 
3.65 
3.76 
3.84 
4.21 

4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 

4.74 
4.55 
4.29 
5.29 
5.38 
4.31 

5.25 
4.71 

3.83 
4.28 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
4.4] 
3.94 
5.10 
5.23 
4.10 
4.98 
4.53 
3.19 
3.77 
4.20 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
4.94 
4.62 
5.58 
4.28 
4.73 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+State-controlled market, not under Federal Order. 
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al Order Markets, F.O.B. Market or Other Indicated Points 
1960 
JG. SEPT. OcT. NOV. DEC. JAN. FEB. MAR, APRIL MAY JUNE JULY AUG. SEPT. oct. NOV. DEC. 
81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 3.83 3.80 4.35 4.72 4.91 4.91 
13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 4.84 5.01 5.68 5.95 6.12 6.05 
70 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 4.80 4.90 5.34 5.54 5.84 5.80 
78 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 4.93 4.98 5.53 5.67 6.12 5.99 
09 5.57 6.37 6.28 6.15 5.85 5.81 562 4.95 4.76 4.94 5.74 5.91 6.16 5.94 
69 4.89 5.03 5.04 4.80 4.56 4.38 4.15 3.86 3.64 3.72 4.07 4.41 4.64 5.03 
31 5.21 5.36 5.37 4.85 4.41 4.37 4.33 4.01 3.84 3.83 4.39 4.87 4.95 5.06 
18 5.36 5.43 5.35 4.91 464 4.58 4.48 4.25 3.96 4.10 4.84 5.01 5.24 5.34 
87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 4.35 4.48 5.18 
37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 3.71 3.77 3.96 4.23 4.52 
37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 3.71 3.77 4.06 4.30 4.41 4.52 
06 4.75 4.97 4.84 4.91 4.37 4.24 4.17 3.69 3.47 3.51 3.64 3.93 4.59 4.64 
37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 3.44 3.53 3.63 4.21 4.77 4.84 
50 4.73 4.70 4.68 4.62 4.47 4.16 4.09 4.01 3.90 3.95 4.26 4.56 4.79 4.79 
74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 3.39 3.54 3.91 4.20 4.20 4.15 
03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 4.22 4.25 4.28 
50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 3.20 3.23 3.68 3.85 3.88 3.65 
67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 3.34 3.36 3.81 4.06 
85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 3.76 3.77 4.18 438 438 4.43 
66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 3.35 3.38 4.03 4.09 4.18 3.94 
68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 3.22 3.18 3.54 3.80 3.82 3.81 
80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 3.42 3.39 3.70 3.84 4.00 3.99 
82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 3.45 3.41 3.60 3.81 3.97 4.05 
93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 3.74 3.66 4.03 4.09 4.41 4.39 
99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 3.70 3.73 4.01 4.10 4.15 
98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 3.40 3.45 3.58 3.94 4.15 4.43 
36 4.71 4.79 4.69 4.15 4.40 4.39 4.43 4.07 3.86 3.87 434 4.35 4.78 4.69 
96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 3.99 3.99 3.96 3.94 4.15 4.20 
23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 4.73 4.87 5.20 5.22 5.34 5.50 
71 4.91 5.10 5.01 4.98 4.86 486 4.55 4.43 4.21 4.33 4.80 4.87 5.04 4.79 
A5 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 3.77 3.89 3.95 4.67 5.16 5.31 
50 4.49 4.53 4.52 4.59 4.49 4.54 4.48 4.07 3.84 3.83 3.97 4.44 4.59 4.69 
42 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 6.22 6.21 6.18 6.14 6.24 6.07 
87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 3.41 3.49 3.60 4.00 4.67 4.95 
19 4.36 4.47 4.42 4.39 4.29 4.19 4.27 4.13 4.00 4.03 4.54 4.68 4.86 4.35 
87 5.09 5.26 4.84 4.88 4.82 4.78 484 4.80 4.41 4.41 4.61 4.95 4.77 5.06 
89 4.35 4.54 447 4.53 4.45 4.14 4.09 3.91 3.74 3.81 4.63 4.35 
12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 4.59 4.45 4.46 4.62 5.10 5.06 
76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 4.69 4.74 4.75 5.00 5.10 4.95 5.10 
27 4.23 4.42 440 4.49 4.64 468 4.74 4.20 3.95 3.99 4.34 4.38 4.57 4.41 
16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 5.16 5.18 5.39 5.46 5.70 5.76 
50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 5.47 5.44 5.73 5.88 5.96 6.12 
36 4.51 4.78 4.83 4.89 4.97 4.93 4.79 4.45 4.29 4.37 4.57 4.62 4.79 4.81 
25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 4.92 5.07 5.36 5.44 5.54 5.62 
77 4.85 5.11 5.07 5.05 4.99 494 483 464 4.30 4.24 4.66 4.81 4.80 4.97 
96 5.06 5.02 4.84 484 488 4.96 4.97 5.15 5.10 5.12 5.17 5.13 5.35 
93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 3.76 3.77 4.02 4.14 4.15 4.03 
42 4.53 4.54 4.61 4.57 4.45 4.51 4.56 4.53 4.25 4.23 434 4.50 462 4.63 
This chart will appear each month. The next month’s figure will be added with each issue. 
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Want a Complete 
Guide to 
Casters & Wheels 


DARNELL 


|_| CASTERS & WHEELS | 


BE RUBBER TREADS 


. a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


FA RUST-PROOFED 


by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


El STRING GUARDS 


. . « Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


E} LUBRICATION 


.. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication 


DARNELL CORPORATION, Lro. 


DOWNEY (Los Angeles County) CALIF. 


37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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From the 


State 


By BETHUNE JONES 


apitols 





PENNSYLVANIA: 


Two Democrats Appointed 
to State Milk Commission 
Sworn in as members of the 
Pennsylvania State Milk Commis- 
sion were G. Emerson Work of 
Smock in Fayette County and John 
A. Smith of Dickinson in Cumber- 
land County. Both are Democrats. 
Their assumption of office gave the 
Democratic Party full control of 
the three-member price-regulating 
agency for the first time since the 
mid-1930’s. 


Work was appointed to the com- 
mission to succeed the present 
chairman, Joab K. Mahood, a Re- 
publican. Smith filled a vacancy. 
The third member of the com- 
mission is Simon K. Uhl of Somer- 
set, a Democrat. 


TENNESSEE: 


Milk Control Plan 

Draws Opposition 

In rejecting a proposed state 
control board as a solution to the 
milk industry’s problems, the Ten- 
nessee State Legislative Council 
suggested instead that existing laws 
be tightened to prevent unfair price 
cutting. The council recommended 
in a detailed report to be submitted 
to the 1961 state legislature adop- 
tion of a series of changes in milk 
laws, primarily to make their en- 
forcement provisions more effective. 
It said its study of the milk in- 
dustry in Tennessee disclosed “little 
or no evidence . . . indicating that 


Control Board for Tennessee Opposed 
Processors to Study Milk Marketing 
Florida Bans Below-Cost Sales 


Trading Stamps Barred in Kentucky 


the price of milk paid the farmer 
or producer would be more stable 
under a board than under the fed- 
eral milk orders which insure a 
minimum (price), as in the case of 
Tennessee.” 


A milk control board had been 
proposed to the council by spokes- 
men for the state’s milk producer 
and distributor organizations. Such 
a board, with powers to set milk 
prices from the dairy to the con- 
sumer, they said, would stabilize 
the market. 


A bill providing for the creation 
of such a board was rejected in the 
lower branch of the Tennessee leg- 
islature last year after earlier pas- 
sage by the State Senate. 


Spokesmen for the milk industry 
at public hearings conducted by 
the council said recurring price 
wars and “related trade practices 
such as rebates and furnishing 
equipment” to some super markets 
had caused some distributors to 
go bankrupt. 


CALIFORNIA: 


Manufacturing Milk Study 
Committee Is Formed 


Formation of a committee of 
processors of manufacturing milk to 
assist the California Department of 
Agriculture in a study of problems 
in the marketing of manufacturing 
milk was announced by State Agri- 
culture Director William E. Warne. 


He said the committee is the 
fourth in a series of groups ap- 
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pointed to study problems facing 
the California dairy industry and to 
develop specific recommendations 
for necessary legislation to alleviate 
some of the problems. 


Already at work, Warne said, 
are committees of representatives 
of market milk producers, manu- 
facturing milk producers, and 
processor-distributors on problems 
facing those segments of the dairy 
industry. The manufacturing milk 
processors study committee will 
study problems relating to the mar- 
keting of manufacturing milk. 


Warne said he had designated 
W. J. Kuhrt, assistant director of 
the department, to work with the 
committees in the development of a 
program. Kuhrt is being assisted 
by the staff of the department's 
Bureau of Milk Stabilization. 


Following the development of 
recommendations by the four com- 
mittees, Warne said, a complete 
program will be formulated and 
submitted to the State Board of 
Agriculture for final recommenda- 
tion to Governor Brown. 


VERMONT: 


Production Rises Despite 
Drop in Number of Cows 


Asserting that Vermont dairy- 
men had increased their efficiency 
at a “remarkable rate,” State Agri- 
culture Commissioner Elmer E. 
Towne said they had produced 3.5 
per cent more milk this year de- 
spite a drop of 10,000 in the num- 
ber of milking cows. In lauding 
the dairymen for their more effi- 
cient operations, the commissioner 
noted that the increase in produc- 
tion coupled with a cool summer 
which restricted milk sales “unfor- 
tunately” resulted in lower prices 
this fall. 








Wire Swift 
Coil Holder 


Handles an 8” roll of 
the same high quality 
wire furnished on 25- 
pound spools. 15 to 18 
pounds per coil mean 
longer runs, fewer 
stops, less costs. Pro- 
vides a wide variety of 














25-Pound 


Coil Holder 


Proven high quality 
stitching wire... 
smooth and fast-feed- 
ing...tested and ap- 
proved by the PURE- 
PAK division of the 
EX-CELLO CORP. 
Furnished on 25-pound 








Throw-Away 
Metal Spool 


Popular metal throw- 
away spool contains 
approximately 5 
pounds of the same 
high quality wire as 
furnished for the 25- 
pound holder and the 
WIRE SWIFT. Vari- 





; The total number of cows and gauges for round wire; spools with exclusive ety of gauges for round 
| heifers two years old and older galvanized, tinned and 2%” metal core. Fur- and flat wire. Galva- 
: dropped from 261,715 to 250,928 liquor finishes; four nished in wide variety nized, tinned and liq- 
’ this year, according to Towne, who coils per carton. of gauges of round and uor finishes. Packed 
said the number of dairy calves flat wire; 2 spools per 10 spools per shipping 
; and yearling heifers increased from carton, carton. 
5 98,266 to 116,664. For further information, write, wire or contact... 
> Ai La 
He said that in view of a “sharp 
increase in dairy calves and year- MID-STATES STEEL & WIRE COMPANY 
2 lings of around 18,000 head, the CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
i lower price of cull cows which re- 
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Let’s Talk PROFIT 
new profit on 
retail milk routes 






How can he sell 
when he hides from 
his customers? 








@ How do you get a higher dol- 
lar volume from each retail milk 
stop? How do you force your 
drivers to see the homemakers? 
How do you force your men to 
see your customers and get the re- 
sulting increase in sales of milk 
and by-products? How can you 
offer a greater convenience — a 
better service that gets new retail 
business and helps hold present 
customers? How can you get the 
answers to these important ques- 
tions? 


For FREE booklet, ‘‘How To 
Force Profits Out of Retail 
Routes,” write... 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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duces culling and the favorable 
feed grain indicate further _ in- 


creases in milk production.” 


This, he added, will result in 
further price depressing surpluses, 
to prevail for a considerable period 
of time. 


He also pointed out that if and 
when Vermont is rated a brucello- 
sis-free state, out-of-state demand 
for Vermont cattle and milk could 
be expected to increase. There 
were 42 heads left under quaran- 
tine at this writing. 


FLORIDA: 


Below-Cost Sales Ban 
Replaces Retail Price Floor 


An order adopted by the Florida 
State Milk Commission will ban 
the sale of milk to consumers at a 
price below the cost of putting it 
on the market. The order, effective 
February 1, replaced an emergency 
retail price floor of 46 cents per 
half gallon imposed in August fol- 
lowing complaints that price cutting 
was running small operators out of 
business. 


The new rule will be in effect 
only in the northeast, central Flor- 
ida and Tampa Bay marketing 
areas, which are under state milk 
control. Other areas voted them- 
selves out from under commission 
control. 


The new regulation also requires 
wholesalers to file their prices with 
the commission and with their com- 
petitors. The prices will have 30 
days in which to take effect. There- 
after, distributors cannot cut prices 
except to meet competition. 


KENTUCKY: 


Ruling Bars Trading Stamps, 

Premiums with Dairy Products 

Kentucky’s State Milk Market- 
ing and Anti-Monopoly Commis- 
sion issued a regulation forbidding 
trading stamps or any type of 
premiums to be given in connection 
with the sale of fluid milk, cottage 
cheese or frozen dairy products. 


The regulation was signed by 
State Agriculture Commissioner 
Emerson Beauchamp, chairman of 


the anti-monopoly commission, 


which was created by the 1960 
Kentucky legislature. The effective 
date, December 1, was later ex- 
tened to February | to allow proc- 
essors, manufacturers and dealers 
time to dispose of existing supplies 
of printed cartons and coupons. 


The rule also prohibits the whole- 
sale or retail sale of milk products 
at less than cost or the giving of 
quantity or “advertising” discounts 
by distributors, processors or bulk- 
milk handlers to dairy product 
retailers. 


Not covered by the new regula 
tion are sales of butter and cheddar 
cheese. Dairy farmers who sell 
their milk in bulk lots only also 
are excluded from its provisions. 


W. L. Rouse, commission secre- 
tary, said the agency had_ been 
prompted to issue the regulation 
as a step to eliminate what it re- 
gards as monopolistic practices in 
the selling of milk. 

The rule forbids discrimination 
in the price of milk, cottage cheese 
or frozen dairy products between 
different towns, cities, counties, sec- 
tions or portions thereof. 


COLORADO: 


Proposed Limit on Container 
Size To Be Discussed 


Denver's Board of Health and 
Hospitals agreed to confer with 
representatives of the milk industry 
to discuss a proposed amendment 
to a city ordinance limiting the size 
of milk containers. 


Harold Barnum, chief of milk 
sanitation services, told members of 
of the board that some milk dealers 
have expressed belief that new de- 
velopments in milk container re- 
search would permit a change in 
the measure. Information to this 
effect was transmitted in a letter 
to Dr. Le Grand Byington, director 
of Denver General Hospital. 


The present city ordinance estab- 
lishes a limit of one-half gallon for 
milk containers sold at retail in the 
city. The measure was adopted 
when evidence by the city showed 
that gallon containers could not be 
washed, sanitized and filled prop- 
erly to meet sanitation standards. 
The measure later was upheld in 
District Court. 
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FOREMOST APPOINTS NEW 
EXECUTIVE VICE PRESIDENT 


@ James L. Rankin, vice president 
and a director of the Pillsbury 
Company, has been elected execu- 
tive vice president of Foremost 
Dairies, Inc., it has been announced 
by Paul E. Reinhold, chairman of 
Foremost, and Grover D. Turnbow, 
president. 


Mr. Rankin, who is 47 years old, 
has been associated with Pillsbury 
throughout all of his business ex- 
perience and has served in many 
important capacities. Following 
service in the U. S. Navy during 
World War II, he was appointed 


James L. Rankin 


advertising manager and_ subse- 
quently sales manager of Pillsbury’s 
grocery products division, later be- 
coming vice president in charge of 
the grocery products division. In 
his most recent capacity as corpo- 
rate vice president and a director 
of Pillsbury, Mr. Rankin has been 
responsible for personnel and _in- 
dustrial relations, as well as indus- 
try relations and public relations. 


Mr. Rankin is widely known in 
the food field. He is chairman of 
the Wheat Flour Institute and a 
director and member of the ex- 
ecutive committee of the Miller’s 
Federation. 


“Mr. Rankin’s broad experience 
in the food industry,” Mr. Rein- 
hold and Mr. Turnbow said, “will 
contribute greatly to carrying out 
the 10 year modernization, expan- 
sion and diversification program 
developed recently by Foremost 
with the assistance of the Stanford 
Research Institute.” 
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When you wrap your products in West 
Carrollton Genuine Vegetable Parchment, 
impurities are sealed OUT and freshness is 
sealed IN. Actually it is as simple as that. 

This time-tested parchment gives butter 
full measure protection from your creamery 
right into the hands of the consumer. 


West Carrollton Genuine Vegetable Parchment is 
STRONG—wet or dry. Also it is ODORLESS, TASTELESS, 
INSOLUBLE and GREASE RESISTANT, and there 
are no resins in vegetable parchment to impart 
an off-flavor. 


We are ready to design and print exactly the wrapper you 
need, in attractive colors, using special inks. Write for details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. * Chicago 6, 400 W. Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 


A (Te ce) licen 


Serving 
the Food Industry 


since 1896 
Parchment 








Autoclave Parchment 
Bacon Wrappers 
Bakery Pan Liners 
Butter Box Liners 
Butter Wrappers 
Cake Decorators 
Celery Wrappers 
Giblet Wrappers 


Greeting Card 
Parchment 


Ice Cream 
Brick Wrappers 


Meat Wrappers 
Milk Can Gaskets 
Multi-Wall Bag Liners 
Parchment Circles 


Parchment 
Duplicating Masters 


Parchmentized Kraft 
Poultry Box Liners 
Poultry Wrappers 
Release Parchment 

Silicone * Mycoban * Quilon & Dry Waxed Parchment 

Interfolded and Wall Pocket Cartons 


Sausage Wrappers 


Sliced Cheese 
interleaving Parchment 


Special Parchments 
for Frozen Foods 


Tamale Wrappers 
Tri-Wrap & Duo-Wrap 
for Smoked Meats 
Vegetable Crate Liners 


Vegetable Shortening 
Carton Liners 


Insulating Parchment 
for Electrical Industry 


interleaving Parchment 
for Butter Patties 


Lard Carton Liners 
Liners for Meat Tins 
Loin Paper 
Margarine Wrappers 


Clean Food Paper 
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Chocolate Milk Makes Sales 
Gains in Public Schools 


N AGGRESSIVE public re- 
A lations program combined 

with sound nutritional re- 
search has brought about an in- 
crease in per capita consumption 
of chocolate milk and a retail sales 
gain of $25 million for the prod- 





uct over the past five years. 


This was reported by Jack Lynes, 
vice-president, Theodore R. Sills & 
Company, Los Angeles, before a 
meeting of the California Dairy 
Industry. The Sills firm has han- 
dled the chocolate milk promotion 
during this growth period. 


At the same time, Mr. Lynes 





WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 





UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


"BB 
CORKBOARD 


UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


BUN CREST 


21: Central Avenue, Kearny, New Jersey 


Branch offices or approved distributors in all key cities 
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told the dairymen, total milk con- 
sumption in California schools 
would increase by 20 per cent if 
students were offered a choice of 
white and chocolate milk. At pres- 
ent, California school officials per- 
mit only white milk in the schools. 


Most significant gain in choco- 
late milk use has been in the 
schools, Mr. Lynes stated. A few 
years ago, the majority of states 
did not approve chocolate milk for 
serving to students under the fed- 
erally subsidized Special Milk Pro- 
gram. During the past few years, 
the pendulum has swung in the 
opposite direction. Today 31 states 
serve the flavored milk beverage, 
while 19 states still do not ap- 
prove the product for reimburse- 
ment under the program. 


Mr. Lynes pointed out that the 
U. S. Department of Agriculture, 
which administers the program, ap- 
proves the use of chocolate milk 
as long as it meets the butterfat 
requirements of whole fluid milk 
as set by the various state regula- 
tions. However, state directors of 
the School Lunch Program have 
the local option to include or ban 
chocolate milk in their individual 
program. 


During the past five years, a 
series of technical research studies 
about the nutritional value of 
chocolate milk has been circulated 
to school lunch officials, home 
economists, doctors, dentists and 
opinion leaders. These studies had 
been conducted under the direc- 
tion of the National Dairy Council 
at the universities of Wisconsin, 
Illinois, Chicago, and the Harvard 
School of Dental Medicine. 


As a result, many of the oppo- 
nents to the use of chocolate milk 
for students have reversed their 
opinions and have permitted the 
product to be distributed in schools. 
Lynes cited several instances where 
total milk consumption had _ in- 
creased when students were offered 
the opportunity of a choice of both 
white and chocolate milk. 


Milton Hult, president and chief 
executive officer of the National 
Dairy Council, reported that all 
segments of the industry will ex- 
pend $10 million per year during 
the next decade for dairy promo- 
tion and research. 
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= 4 Graf says over-supply is the big 
Wisconsin Producers Seek i prsiiem in die chicaso milkshed 


and this situation is making it dif- 


Federal Order Revisions ficult for farmers to get higher 


ISCONSIN dairy pro- 
W/ sires have been attempt- 

ing to get six major changes 
in Federal marketing orders for 
some time, according to Truman 
Graf, University of Wisconsin agri- 
cultural economist. 


These changes would affect ai- 
rectly 13,000 Wisconsin dairy farm- 
ers. They are: 


1. Adopt an economic formula 
that would tie the price of milk 
to the cost of consumer goods, re- 
tail sales and cost of production 
rather than to the price of manu- 
facturing milk and thereby increase 
order milk prices. 


2. Consolidate the Chicago mar- 


ket with certain markets in south- 
ern Wisconsin and northern Tllinois. 


3. Suspend the supply and de- 
mand adjuster which cuts milk 
prices when supplies build up rela- 
tive to sales. 


4. Adopt a _ year-round level 
seasonal production plan. 


5. Tighten up the pool plant 
provisions, the requirements plants 
must meet to share in the order 
pool. 


6. Increase the class IV or man- 
ufacturing milk prices. 


Proposals 1 and 2 have been 
turned down already by the U. S. 
Department of Agriculture, reports 
Mr. Graf, and proposal 3 has been 
rejected several times in the past 
because of the over-supply problem 
in the Chicago market. 


The economist says the other 
three proposals have a good chance 
for adoption because they would 
have the general effect of decreas- 
ing milk supplies on the market. 
A year around level production 
plan would tend to discourage the 
entry into the market of manufac- 
turing milk producers with wide 
seasonal swings in production. 
Tightening up the requirements 
plants must meet to share in the 
order pool, would make it more 
difficult for plants with large sur- 
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order prices. As a result they have 
been forced to negotiate independ- 


™ ently with dealers for premiums 
pluses to be “on the market.” In- y E 


‘ , . over the order price. These pre- 
creasing class IV manufacturing 


milk prices would increase the cost miums will amount to about sixteen 
to plants for surplus milk, and million dollars in 1960. For this 
hence discourage the adding of reason the dairymen are taking a 
surplus supplies. serious look at production control. 
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School business can be profitable, when you use a 
product made specifically for this purpose. Send for 
further information now. 
CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 


417 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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MADE WITH 


Shallot Blend 


DUTCH ONIONS 





For a more zestful and 
tantalizing flavor goodness 
For gayer, greener cottage 

cheese salads 


Chive style cottage cheese is a 
natural for the Lenten season's usual 
drab meals. You can capture this 
natural, waiting market easier with 
chive style cottage cheese made 
with our SHALLOT BLEND. You will 
get more enchanting flavor, gayer, 
livelier green than with ordinary 
chives. 

You'll keep this new market too, 
for SHALLOT BLEND chive style 
cottage cheese is a repeater—its 
adaptability for putting sparkle into 
dull Lenten meals appeals to today’s 
modern housewife. 

Why bother and mess with fresh 
chives? Do it the easy, profitable 
way with SHALLOT BLEND! 

A 3 pound tin of SHALLOT BLEND 
will make approximately 1700 
pounds of chive style cottage cheese. 


3 Pound tin $9.00 


FREE SAMPLE 
ON REQUEST WRITE TODAY 


MEYER-BLANKE CO. 


LABORATORY DIV., ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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NAMES IN THE NEWS 








Arthur Sternberg, president of 
Solar Permanent division of U. S 
Industries, Inc., has been appointed 
assistant vice president for opera- 
tions at Fairbanks, Morse & Co. 


James K. Osborn has been ap- 
pointed regional sales representative 
for Bally Case and Cooler, Inc. He 
will promote the sale of the com- 
pany’s line throughout the state of 
Florida. 


have 
Equip- 


Three new appointments 
been announced by Dairy 


ment Company. In the bulk cooler 





Ed Damgaard Raymond Persike 


division, Ed Damgaard has been 
named sales manager and Raymond 
Persike has been named assistant 
sales manager. Arthur Olscheske, 
Jr. has been appointed sales mana- 
ger of the truck tank division. 


Albin Oberlander has been named 
supervisor of ice cream sales and 
Land 


merchandising for O’Lakes 


Creameries, Inc. 





Arthur Olscheske, Jr. 


Albin Oberlander 


Ennis P. Whitley, vice president 
for distribution of The Dobeckmun 
Company, a division of The Dow 
Chemical Company, retired October 
1, after 16 years with the company. 


Eugene Holman, former chairman 
of the board of directors of the 
Standard Oil Company (New Jer- 
sey) has been named a director of 
the Borden Company. 


Three territorial sales managers 
of the Dixie Cup Division of Amer- 
ican Can Company has been moved 
to Easton, Pa. to take over broader 


sales responsibilities. George Brown, 
former manager in Boston, becomes 
national sales manager for public 
feeding. James Sturm, most re- 
cently in Detroit, has been named 
assistant to the sales vice president 
in charge of service products. Louis 
Heintz, who was territorial sales 
manager in New Orleans, becomes 
assistant institutional sales manager. 


The election of Ray H. Mulford 
as an executive vice president of 
Owens-Illinois Glass Company has 
been announced. Mr. Mulford will 
continue as president of the com- 
pany’s Glass Container Division. 


Luke P. Carroll, managing editor 
of the Chicago American and 
formerly assistant executive editor 
of the New York Herald-Tribune, 
has been elected a director of Divco- 
Wayne Corp. 


Fen K. Doscher, vice president, 
marketing, and a director of Lily- 
Tulip Cup Corporation, has been 
appointed a director of Keep Amer- 
ica Beautiful, Inc. 





John LeMay Fen K. Doscher 


John LeMay has been named 
manager of industry development 
for Richardson Scale Company. 


A large gathering of industry 
leaders paid tribute to Stanley 
H. Benham, past-president of the 
Dairymen’s League Co-operative 
Association, Inc., at the trade’s an- 
nual dinner on behalf of the Federa- 
tion of Jewish Philanthropies. 


John R. Clissold has been ap- 
pointed packaging sales representa- 
tive for the Memphis, Tennessee 
territory, according to an announce- 
ment from Sealright Co., Inc. 


Donald A. Taylor has been ap- 
pointed a dairy pipe sales repre- 
sentative for Corning Glass Works. 
He will make his headquarters at 
Corning, New York. 


Dr. Z. D. Roundy has been named 
to the staff of the newly formed 
Laboratory Testing Division — of 
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Marschall Dairy Laboratory, Inc. 
He will be available to the cheese 
industry for consultation on all 
types of production and quality con- 
trol problems. 


At KVP Sutherland Paper Com- 
pany, John C. Scarth has been ap- 
pointed assistant to the president. 





John Scarth 


Dr. Z. D. Roundy 


Bernard Greensweig, vice-presi- 
dent, general counsel and controller, 
Norris Dispensers, Inc. and T. 
Frank McCluskey, controller, West- 
ern Division, The Borden Company, 
have been elected to membership in 
the Controllers Institute of America. 


Appointment of William A. Mal- 
colm as advertising and sales pro- 
motion manager for milk and ice 
cream operations of the Borden 
Company’s Milwaukee region has 
been announced. 





T. M. Cranmer has been pro- 
moted to manager of packaging 
sales in the Chicago district sales 
office of the Bondware Division, 
Continental Can Company. 


Expansion of the automation divi- 
sion of Klenzade Products, Inc. has 
been announced. Two representa- 
tives have been added — Ronald B. 
Douglas will assist with sales engi- 
neering, Verne Christensen will 
provide supervisory and training 
assistance to dairy plant operators. 


Three personnel appointments 
have recently been announced at 
The Heil Company. Frank N. 
Doherty has been named eastern 
district tank sales manager, with 
headquarters at Hillside, New Jer- 
sey. Paul D. Miller, Mr. Doherty’s 
predecessor at Hillside, has been 
transferred to Heil’s Milwaukee of- 
fice and will serve as sales manager, 


government contracts. Don Allen 
has been named tank sales repre- 
sentative. 


Ken C. Tucker, formerly manager 
of the food industries division of 
Oakite Products, Inc., has been 
named assistant sales manager of 
the firm. 


David F. Kenney, has been ap- 
pointed merchandiser for dairy 
packaging by Marathon, a division 





Ken C. Tucker David Kenney 

of American Can Company, suc- 
ceeding J. James Davis, who has 
transferred to another company as- 
signment. Replacing Mr. Kenney in 
a Milwaukee dairy packaging terri- 
tory will be Ben A. Rafoth, formerly 
dairy industry packaging develop- 
ment specialist for Marathon. Mara- 





Ben Rafoth 


G. A. Hermsen 


thon has also announced the 
appointment of Gerald A. Hermsen 
as sales promotion manager for 
cheese packaging. 














Rebuilt 


DIVCO 





OVER 80 TRUCKS AVAILABLE 


Write or Phone Mr. Carion for Complete Listing 


DETROIT DIVCO TRUCK SALES, 


P.O. BOX 4637 


MT. ELLIOTT STATION 
Phone: DRexel 1-5700 


Trucks 


New Model 104 
Body with: 


e NEW ENGINE 


e COMPLETELY REBUILT 
CHASSIS 


¢ 1961 TRUCK TITLE 
Also Other Divcos: 


e Various Wheelbases 


e Some Insulated — Some 
Refrigerated 


e Fully Reconditioned or in 
“As |s” Condition 


inc. 


mane 34, MICH. 
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CREAM LINES 








Stockholders of Fairmont Foods 
Company and Abbotts Dairies, Inc., 
voted approval of a merger where- 
by Abbotts becomes a division of 
Fairmont . . . . Foremost Dairies, 
ordered by the Federal Trade Com- 
mission to divest itself of nine com- 
panies, will file an appeal with the 
FTC and, if the provisional order 
is upheld, will take its case to the 
courts, including the U. S. Supreme 
Court, because it “has at no time 
violated the law,” according to 
Grover D. Turnbow, president... . 
Dairy Society International is ap- 
pealing to the U. S. dairy industry 
for 60,000 pounds of anhydrous 
milk fat (or its equivalent in but- 
ter), 150,000 pounds of low heat 
spray process nonfat dry milk and 
ice cream ingredients to supply the 
needs of the floating hospital cen- 
ter, Project Hope. 


D 


Dairy cooperatives in the Mutual 
Federation of Independent cooper- 
atives which operate their own 
plants have initiated a survey de- 
signed to improve their sales and 
surplus handling activities through 
joint action. 


®D 


November 1960 ice cream pro- 
duction in the United States was 
47,240,000 gallons, a record for 
the month .. . . Standard & Poor 
says the major dairy products 
companies are trying to expand 
the non-dairy segments of their 
business more rapidly than their 
dairy products activities which 
should contribute to physical vol- 
ume and continued earnings im- 
provement in 1961 . . . High’s of 
Baltimore, Inc., has opened the 
93rd jug store in its chain. 


@D 


Local dairy participation in the 
fourth annual Hot Chocolate Milk 
Time is expected to exceed that of 
previous years. It is part of a “Hot 


Chocolate Milk Time” promotion 
sponsored by the Chocolate Milk 
Foundation and the American 
Dairy Association . . . . The Team- 
sters Union is accelerating its re- 
cruitment drive among dairy farm- 
ers in northern and western New 
York and Pennsylvania . . . Dollar 
Dinners, sponsored by the Ameri- 
can Dairy Association, is a promo- 
tion that 


enables housewives to 





Meus 


“That's our bulk milk storage...” 


serve a main course to a family of 
four for less than a dollar by using 
dairy products. Super market chains 
throughout the country are going 
for it Harold W. Comfort, 
Borden president, has announced 
the construction of a dry milk pack- 
aging plant costing $900,000 in 
County Cork, Ireland. Target date 
for completion is May 6, 1961... . 
The National Milk Producers Fed- 
eration endorses legislation against 
unfair trade practices such as sales 
below cost, price cutting and price 
discrimination to destroy competi- 
tion. The Federation also wants 
Congress to pass legislation allow- 
ing the Federal Trade Commission 
to enjoin those named in complaints 
the unfair trade practices 
until the Commission has decided 
the case . . This re-echoes the 
sentiment of the National Inde- 


from 


pendent Dairies Association, whose 
executive vice president, D. C. 
Daniel, said that “. . no doubt 
Congress will pass such new laws 
or amendments to present laws as 
may be necessary.” This point of 
view is getting support in the Con- 
gress (see page 25). 


D 


Dr. G. M. Trout, Department of 
Food Science at Michigan State 
University, says that what has been 
done in the last 10 years in dairy 
science and technological develop- 
ment exceeds the accomplishments 
of the prior 30 years and the dairy 
schools are keeping pace by mak- 
ing radical changes in their cur- 
riculum. He says the schools are 
realizing more and more that busi- 
ness economics play a major role 
in the food industry. 


D 


The New York State Depart- 
ment of Agriculture and Markets 
intervened in the 
pensatory payments litigation in 
the United States Court of Appeals 
at Philadelphia, December 2, Don 
J. Wickham, agriculture commis- 
sioner, said because of the belief 
that an adverse decision could dis- 
rupt regulated milk markets. 


D 


The Iowa Creameries Associa- 
tion has appointed Arthur Kirch- 
off of Humboldt, secre- 
tary and general manager, suc- 
ceeding J. S. Quist, who retired 
January | 


so-called com- 


Iowa, 


American Can 
Company has established a new 
major division to produce and 
sell milk containers, under the 
direction of vice president and 
general manager Neil Kingsnorth 
. ... Michigan schools expect to 
sell 110 million half-pints of 
whole milk during the 1960-1961 
school year, according to James 
Borough, chief of the state’s 
school lunch division. 


Co) 


Opportunities for the export of 
American dairy products are ex- 
panding. Dairy Society Interna- 
tional is the best source of infor- 
mation. 


American Milk Review 
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ee WASHINGTON OUTLOOK able to put his various programs partment of Defense, and other 

C. (Continued From Page 35) into effect without either raising huge federal agencies, with na- 

bt ; taxes or causing inflation by un- tional and international programs. 

VS burr that was —e the farmers balancing the federal budget. He As an example, he has charged that 

as wes Oe farm policy, but monetary —_ has committed himself to keeping the cost of administering the De- 

of policy. As the com of yy * the budget in balance, except dur- partment of Agriculture has gone 

n- made more “dear” (through raising ing times of recession, and he made up by billions of dollars in recent 
interest, the wages of money), the no mention of new tax levies. years, due, he believes, entirely to 
value of farm commodities goes he seeneten tn abt dee Median 
down in proportion. If the “tight Actually, close students of Gov- f par louse ofminitiocad fa 
money” policy is reversed, farm ernment here believe that it is pos- : = — on oe ' A. 

of commodities almost certainly will sible for the new President to put te ROG ee Tn eT 

te go up in monetary value, and a his program into effect without —— 

on more satisfactory ratio will exist causing an upward surge in prices Likewise, quite a bit of Govern- 

ry netuene the two. or a great loss in federal revenues. ment “spending” can take place 

p- As he pointed out during the cam- _ outside of the normal federal bud- 

its : All in all, the first year of the paign, the lack of economic activ- get—such as the Federal Housing 

Kennedy administration may well aes yaa iia 

ry Rips F 7 , : ity, caused by unemployment, a Administration loans, Veterans’ Ad- 

k- earn it the title of “the small busi- lag in small business formation and ministration loans, SBA loans and 
nessmen’s administration.” This is sted ; rns 

ir- : ' growth, and other factors, has many farm loan programs. These 

re because, boss President Kennedy caused the big deficits of recent programs mostly are self-sustaining, 

si- stressed in his campaign, he be- years. He feels that economic in that every dime lent usually is 

le lieves the ce reservoir of growth will cause a surge upwards repaid, with interest, although the 
strength for sustained movement in the gross national product programs actually are not reflected 
forward lies in the a than four (GNP), and a resultant increase in in federal budgets. He expects 
million small business units, OF the federal tax revenue. He also these programs to be extended be- 
those with $50 million m assets OF feels that literally billions of dol- cause they show the Government's 

rt- less, in the United States. lars can be saved each year by _ faith in the people and their ability 

ts The question has arisen as to “tighter” administration of the De- and willingness, given a chance, 

= how President Kennedy will be partment of Agriculture, the De- to repay. 
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An AMERICAN MILK REVIEW Monthly Feature 





Print-Form Whipped Butter 
Produced in Closed System 


CONTINUOUS-processing 
A plant for quantity produc- 

tion of whipped butter pack- 
aged in conventional print form has 
been placed in operation in New 
York City, by Frederick F. Low- 
enfels & Son, Inc. The automatic 
production line was engineered 
and equipped by Girdler Process 
Equipment Division, Chemetron 
Corporation. It turns out whipped 
butter in the same size and shape 
prints as regular butter, but 50 per 


vA 


A “4 





cent greater by volume, putting 
three prints in a half-pound pack- 
age of whipped butter instead of 
the regular two. 

The new product, called “Whip- 
stix” is being produced in a closed 
system featuring automatic, con- 
tinuous flow from the time 64- 
pound cubes of regular butter are 
cut into quarters until fresh prints 
of whipped butter are wrapped, 
overwrapped and cartoned. 


According to Lowenfels’ presi- 


ot 
Pee. 


High-speed machinery at left discharges prints of freshly formed 
and wrapped whipped butter on to conveyors leading to auto- 
matic overwrapping equipment. In foreground is heat transfer 
equipment where extruded and whipped butter is chilled rapid- 


ly to molding temperatures. 


dent, Fred C. Lowenfels, the 
whipped product, which spreads 
easily and “goes further” because 
of its plasticity and greater vol- 
ume per pound of weight, retains 
the freshness and creamy taste of 
regular butter. He said the new 
product has been successfully test- 
marketed in New York City grocery 
outlets. Plans now call for initial 
quantity production of more than 
100,000 pounds of whipped butter 
per week, and the marketing area 
will eventually be extended to the 
same Baltimore-to-Boston region 
the company covers with its regular 
“Hotel Bar” butter. 


Girdler Process Equipment Divi- 
sion engineers said the product is 
in a completely closed, continuous- 
flow system from the time 64- 
pound cubes of regular butter are 
cut into 16-pound quarters and fed 
into a two-screw extrusion-feeder 
that extrudes the butter to a state 
of pumpability. A specially de- 
signed pumping system maintains 
a steady rate of flow. 


A Votator unit whips the ex- 
truded butter to 50 per cent greater 
volume. Rapid, continuous chilling 
assures uniform, creamy texture as 
the now-whipped butter is cooled 
more than 25 degrees F. in a few 
seconds. 


Emerging from the whipper, it is 
cooled as it flows through the 
scraped surface cylinder of a Vo- 
tator heat transfer unit. This equip- 
ment incorporates a new-design 
mutator shaft. 


The whipped butter is formed in 
the shape of regular prints of butter 
and individually wrapped in parch- 
ment in a high speed Votator print 
former and wrapper. 


Freshly-formed prints are 
wrapped on four “Ferris Wheel” 
devices which feed two units that 
automatically overwrap sets of 
three prints of whipped butter in 
half-pound packs in a foil with 
Hotel Bar’s “Whipstix” brand im- 
print. Final step is automatic pack- 
aging in shipping cases. 


Related equipment includes a 
Doering extrusins feeder, Package 
Machinery Co. overwrapping 
equipment and Schroeder case 
packaging machinery. 
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High Speed Rotary 
Filler for Cottage Cheese 


A ROTARY cottage cheese filler 
is being offered by Triangle Pack- 
age Machinery Company. A simple 
rotating disc provides positive cup 
control at speeds up to 70 packages 
per minute. The problem of tipping 
and spilling is said to be eliminated. 





Replaceable disc makes changeover 
quick and easy. Design features of 
Triangle cottage cheese filling ma- 
chines have been incorporated into 
the new model high speed rotary 
filler. The new model DR-1 machine 
will handle most of the new plastic 


containers and lids. Stainless steel 
top and skirts completely enclose 
the drive mechanism. The filler is 


fully automatic, from cup dispensing 
to gentle filling and vacuum cap- 
ping and may be operated by one 
man. 
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Insulated Truck for Milk, 
Dairy Products Delivery 
A MULTI-STOP vehicle engi- 


neered from the ground up as an 
insulated truck for the delivery of 
milk and dairy products has been 
announced by The White Motor 
Company. Called the P.D.Q. in the 
“M” series, the newest addition to 
the company’s multi-stop vehicle 


line features increased load capacity 





and fiberglass load compartment in- 
sulation and exterior walls. A seam- 
less plastic is used for the load 
compartment’s inner lining. The 
company points out that the box 
construction provides excellent in- 


January, 1961 


sulation and reduces condensation 
build-up in wall interiors. Step-Seal 
refrigerator type rear doors are used 
to minimize air leakage and keep 
loads cold longer. 


The new vehicle has full head 
room in the cab and features sliding 
bulkhead doors, full front and side 
visibility and a short turning radius. 


Available in four models with 
GVW of from 7,000 to 12,000 
pounds, the newest addition to the 
P.D.Q. lines comes in four or six 
cylinder White Silver Saver engines 
as standard, depending on models 
selected. Removable power dolly is 
designed for quick replacement of 
the entire power assembly as a unit 
for major engine overhauls and re- 
pairs. Models are also available with 
refrigeration and heavy duty options 
for special service or increased 
GVW ratings. 
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New Vacuum Coolers 
SUNSET EQUIPMENT CO. 


has introduced a new line of vacuum 
type milk coolers. The new units 
have been in the field and laboratory 
experimental stage for almost five 
years. 





cooler line 


The Sunset 
consists of 300, 400, and 500 gallon 
models. Coolers feature all stainless 
steel material, saddle type construc- 


vacuum 


tion, positive refrigerant control, 

direct expansion cooling with con- 

trols mounted direct on cooler. 
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Chlorinated Spray and 
Circulation Cleaner 


A CHLORINATED cleaner for 
spray cleaning of milk transport and 
cold storage tanks, and circulation 
cleaning of cold milk lines is avail- 
able from The Diversey Corpora- 
tion. The new cleaner, designated 
Diversey F-120, penetrates, emul- 
sifies and removes milk soils. It 
features built-in foam control. 


According to the company, the 
available chlorine in Diversey F-120 
adds to the product’s cleaning 
efficiency and brightening action. 
Diversey F-120 solutions are only 
moderately alkaline and contain no 


caustics. They can be used where 
painted surfaces have shown poor 
resistance to more alkaline products. 

The cleaner is designed to assure 
maximum cleaning results when 
used with the new Diversey D-Spra 
700 portable spray cleaning unit for 
cold milk storage tanks and with 
Diversey’s Transpray unit for clean- 
ing milk transport tanks. 
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Liquid Cleansers Packaged 
In Plastic Jugs 


A LIGHTWEIGHT, unbreakable 
plastic jug, the Klenztainer, has just 
been introduced by Klenzade Prod- 





ucts, Inc. for liquid detergents and 
sanitizers. It is designed for safe 
and easy handling to attain greater 
efficiency in cleaning and sanitizing 
operations. Directions for product 
usage are printed permanently on 
the Klenztainer. 
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Compact Vehicle Converts 
For Passengers, Pickup 


EARLY IN 1961, International 
Harvester Company will introduce a 
compact, all-purpose vehicle named 
the “Scout.” Design features include 
an integral pickup body, a detach- 
able hardtop cab and detachable 
doors. The new unit will also be 
available with a detachable steel en- 
closure for both passenger compart- 
ment and load-space area. Thus, in 
a matter of minutes, the Scout can 
be converted to a completely open 
model without top, doors or win- 
dows, allowing a wide range of uses 
from passenger runabout to small 
pickup truck. 

The Scout will be available with 
either two-wheel or four-wheel 
drive. Its wheelbase measures 100 
inches and its over-all length is less 
than 13 feet. 


The new unit will be powered 
by a newly-developed International 
four-cylinder engines. A wide vari- 
ety of attachments including snow 
plows, winches and other equipment 
items will be made available. 
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Outdoor Hardening Room 
Features Fireproof Panels 


AN ADVANCED design for an 
outdoor, fireproof hardening room 
using modular tilt-up insulated pan- 
els is being offered to the dairy 
industry by Recony Sales and 
Engineering Corporation. The com- 
pany will prepare plans and speci- 
fications and furnish a quote on the 
complete project on a turn-key basis 





or on the modular panels and/or re- 
frigeration only. A five-year vapor- 
tight warranty is extended on the 
buildings. 


Fireproof panel has dual insula- 
tion — high temperature insulation 
(1800° F.) on the exterior and low 
temperature insulation (Fiberglas) 
on the interior. Panels are framed 
in steel without through metal, and 
are designed to meet the most rigid 
building code requirements. 


A description of construction de- 
tails and of the method of erecting 
modular panels are available from 
the company. 
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Expanded Lab Services 
Offered to Dairies 

BRUNO STEIN, president of 
Marschall Dairy Laboratory, Inc. 
has announced the acquisition by 
Marschall of the Scientrol, Inc. (Co- 
operative) Laboratory. Marschall 
now offers a complete bacteriolog- 
ical and chemical analytical service 


to the dairy and food industry, with 
this addition to its facilities. Trained 
personnel will be available for con- 
sultations on cheese and culture 
production problems. 


H. L. Rasmussen, technical di- 
rector of Scientrol, Inc. Laboratory 
for the past 15 years, will now be 
associated with Marschall Dairy 
Laboratory, Inc., in the testing and 
consulting division. 

All determinations on butter, 
cheese, powdered milk, fluid milk, 
and ice cream, are made according 
to AOAC (Association of Official 
Agricultural Chemists) procedures 
in all cases where they have been 
defined by this group. Examples of 
tests and services the Marschall 
Dairy Laboratory now offers are 
(1) complete bacterial quality tests, 
(2) tests for presence of antibiotics 
in raw and finished products; (3) 
chemical and physical tests, such as 
fat, moisture and solubility index; 
(4) bacteriophage tests; (5) prote- 
olytic tests on pasteurized milk, 
cream and butter; (6) tests for the 
presence of “staph” organisms in 
cheese, and (7) consulting and tech- 
nical trouble-shooting assistance 
right in the plant. 
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Mobile Ice Cream Vendor 
THE “ICE VENDOR” mobile 
ice cream canteen is offered to the 
ice cream retailer by Smith’s De- 
livery Vehicles Ltd., of Gateshead- 





on-Tyne, England. The canteen is 


mounted on the Commer %-ton 
chassis. The model incorporates 


Fiberglas insulation against heat in 
the body roof which is double-pan- 
eled throughout. 


A useful feature is the low height 
of the serving counter, particularly 
appreciated in areas where many 
children are served. The double-tier 
““Marlica” covered counter gives the 
operator a working surface at con- 
venient height. A Thermowell in- 
sulated hot water washbasin unit is 
fitted as standard. 


Compact chassis allows for ample 
floorspace to store ice cream and 
the vehicle is designed to accom- 
modate one or more of the Smith’s 
range of “Freezewell” ice cream 
counters and conservators. 
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High Speed Butter Printer 


\ HIGH SPEED, precision but- 
ter moulding and wrapping machine 
is now available from The De Laval 
Separator Company. Designed by 
Swiss Industrial Company (SIG), 





Switzerland, the machine is capable 
of printing up to 70 pats per minute 


with consistent accuracy of plus 
or minus 0.25 of one per cent. Either 
soft or hard butter in 4%, % or 1 
pound prints can be handled. 


The machine can handle either 
paper or aluminum wrappers. 

The butter never comes into con- 
tact with corrosive surfaces during 
the operation. All the exposed parts 
of the machine which do come into 
contact with the product in the 
forming, transporting and wrapping 
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AUTOMATIC WATER-SAVER 
SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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sections are made of stainless steel 
or non-corrosive light metal. Spe- 
cially treated aluminum alloy is 
used in the construction of the 
hopper, forming chamber and other 
contact areas. 

The turning movement of the 
worms feeding the moulding cham- 
ber are readily adjusted according 
to the weight of the packs and the 
consistency of the butter. 

Changeover from one size to an- 
other is simple. The machine’s max- 
imum dimensions are 5 ft. 4 in. by 


4 ft. 6 in. 
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“Cottage Cheese ‘N’ 
Anything” Theme for Lent 


ADOPTING THE theme, “Cot- 
tage Cheese ’N’ Anything,” Lily- 
Tulip has built its 1961 Lenten 
program around the versatility of 


cottage cheese as a whole food as 
well as a basic ingredient in an end- 
less variety of recipes. By empha- 
sizing the “just plain good eating’’ 
qualities of cottage cheese, rather 
than its well publicized merits as a 
diet food or popular meat substitute 
during the 6-week Lenten period, 
Lily has developed a coordinated 
program designed to stimulate in- 
creased sales of cottage cheese 
throughout the year. 

the 


At the heart of program is 


Lily’s new Easter Joy Ride Lenten 
container, designed with built-in ap- 
peal for children. When emptied of 
their contents and cleaned out, the 
containers make gay and colorful 
Easter baskets. 


Available in six 2-color combina- 
tions, 


ing 


the Lenten containers are be- 
produced in 


seven sizes for 





cottage cheese packaging: 8, 12, 16 
and 32 ounce squat Nestrites; 12 
and 16 ounce Intermediate sizes; 
and 32 ounce tall Nestrites. 


At the retail level, participating 
dairies are offered supporting mer- 
chandising materials, including win- 
dow streamers, dairy case stickers, 
bottle collars, newspaper mats and 
handbills. Each is printed in green 
and magenta, showing a bunny with 
a starchy white chef’s hat carrying 
the sales-building theme, “Cottage 
Cheese ’N’ Anything.” 


A self liquidating premium is 
available for any dairy which wants 
to include a premium offer in its 
Lenten program. The 1961 Lenten 
offer features an eight piece im- 
ported Irish linen luncheon set for 
$1.00. 
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Recipe Booklets 
Supplied to Dairies 


APPETIZING, nutritious menus 
which include milk in some way in 
every meal are being made available 
to the nation’s dairies for distribu- 
tion to their customers by General 
Mills as part of its vitamin fortined 
milk promotion program. The new 
Betty Crocker recipe booklet, “‘l'o- 
day’s Meals With Milk,” is designed 
to help the dairies increase vitamin- 
fortined milk sales in their areas. 


General Mills supplies the recipe 
booklet to the dairies who in turn 
Mmiay use it in many ways to attract 
new customers. The dairy may mail 
it with monthly invoices, leave it 
with milk deliveries or feature it in 
its advertising. There is a space on 
each booklet cover for the dairy to 
imprint its name. 


The recipes feature favorite pan- 


cakes, cabbage and frank jubilee, 
egg bread, tuna royal pancakes, 
French vanilla parfait, Yankee 


Yorkshire pudding, date caramel pie, 








Do you want to get more of your signs 
“up” atthe Point-of-Sale? Naturally! The 
big question.. 
national and regional Point-of-Sale adver- 
tisers have found the best answer in years 
...in Meyercord’s Pressure Sensitive Decals 
and DRI-MARK Films. The convenience and 
speed of waterless application make Pressure Sen- 
sitive Decal Signs popular with fieldmen and retailers 
alike. It’s simply a few seconds’ task to install Meyercord 
Pressure Sensitive Decals or DRI-MARK Pressure Sen- 
sitive Films on windows, doors or any surface. DRI-MARK 
is the new Meyercord development that identifies a wide 
variety of new materials and appearance factors... 
Cals, Mylar, Vinyl-Mylar, Laminates and others. One or 
more of these new signs will find a welcome and effective place in 
your Point-of-Sale advertising program. Drop us a line... 
Meyercord salesman show you how leading advertisers are using 
DRI-MARK to promote the ‘new look” at the Point-of-Sale. 


the MEYERCORD co. 


Dept. A-216, 5323 West Lake Street, Chicago 44, Illinois 
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‘It keeps my milk and other dairy produc 
free from breakage by children and an 
It is well constructed and designed, 
writes Mrs. Kenneth Gethicker, Ravison, Michigan 
Bottle 
Cabinets makes a big hit with customers everywhere 


Using Muckle leather grain aluminum 
Can't rust will not warp or rot. Doesn't 
discolor from weather either. Outlasts most 
cabinets two or three times 
public relations 
BOTTLE CABINETS 


llustratec 


It's good 
MUCKLE 
supply salesman for 
and low prices, o 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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savory egg scramble, nutty streusel 
coffee cake, frosted fruit cup, wild 
rice chicken casserole and caramel 
fluff angel food. 
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All Foam Plastic 
Milk Porch Box 


A NEW type porch box has just 
been announced by Polyfoam Pack- 
ers Corporation, manufacturers of 
the Freez/Safe line of foam plastic 
insulated route boxes. Of one-piece 
molded foam plastic construction, 
the Freez/Safe porch box has a 











full 1l-inch 
top and bottom made of Dylite 
Polystyrene plastic foam, and is 
attractively colored in a _ stippled 
pattern of blue and white. It holds 


thick wall all 


around, 





4—l¥4-gals. oblong glass bottles, or 
2—Y,-gals. plus one dozen eggs, 
cottage cheese, sour cream and 


chilled juices. 


Because of the high insulating 
efficiency of the expanded Poly- 
styrene foam, the Freez/Safe Porch 
Box affords long protection against 
freezeups in winter and against 
spoilage in summer. 

Priced at $2.35 each in quantity, 
the Freez/Safe Porch Boxes are 
packed eight per shipping carton. 
Dairies may have their company 
name imprinted in one or more 
colors at a slight charge. 
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Sixteen Premiums Offered 
For ice Cream Cup Lids 


THE 1961 premium program for 
Dixie Cups of ice cream has been 
announced. Dixie, a division of 
American Can Company, will offer 
a total of 16 premiums, nine of 
which are new. The premiums are 
offered on the lids of 3- to 8-ounce 
size Dixie Cups of ice cream and in 
a bounce-back catalogue distributed 
to consumers with all premium 
orders. 


Three new full-color, point-of-sale 
promotion pieces have been designed 


to support the program. They are 
a 13 by 20-inch poster, a 7 by 14- 
inch streamer, and a 3 by 8-inch 
shelf-price track strip. These are 
imprinted, at no charge; with the ice 
cream customer’s own logotype. 


Eight premiums are pictured and 
offered on Dixie Cup lids, and an 
additional eight in the bounce-back 
catalogue. There is a full assortment 
of all eight lids in each case packing. 

The premiums are offered for the 
ice cream lid, plus 25 or 50 cents. 
Ten are in the 25-cent class and six 
in the 50-cent group. 

Premiums that are new for 1961 
are: folding sunglasses, personalized 
name emblems, birthstone pendant 
necklace, and personalized sailor 
hat, offered on the lids; personalized 
bola western string tie, personalized 
T-shirt, leather dog lead, 5-in-1 tool 
kit, and stainless steel tape-ruler, 
offered as bounce-back items. 


Other premiums, held over from 
the 1960 program, are giant wall 
maps, secret code flashlight, 6 per- 
sonalized pencils, model airplane 
kit, pennywhistle song flute and 
bird feeder kit. 
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U. S. Patent Issued on 
Epoxy Floor Compound 


A U.S. PATENT recently issued 
to Steelcote Mfg. Co. of St. Louis, 
Mo., covers a polyamid cured epoxy 
compound for patching, repairing, 
and resurfacing concrete surfaces. 
The process as stated in the patent 
results in a high degree of adhesion 
plus protection against action of 
acids, both organic and inorganic, 
and alkalis. 


It produces a tough, resilient over- 
coating which does not crack or 
chip under impact, is non-shrinking, 
and resists the action of water and 
corrosion. An important feature cov- 
ered by the patent is that the epoxy 
compounds may be applied to damp 
as well as dry surfaces. 

Write No. 92d on Reader Service Card 


Plastic Handle for 
Half-Gallon Cartons 


A PLASTIC handle attachment 
for half-gallon milk cartons, made 
under the trade mark name of Por 





Master, has been introduced by Mid- 
west Manufacturing. It can be im- 
printed to carry a brand name or 
dairy identification. The new handle 
is made in two pieces of unbreakable 
plastic and is easy to assemble tight- 
ly in place. 


The Por Master was designed for 
ease in holding and pouring fron 
milk cartons, without squeezing and 
leakage. Whether the carton is full 
or empty it balances on a finger 


placed under the “pistol grip” 
handle. 
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Bulk Milk Cooler 


A NEW line of direct expansion 
type Bulk Milk Coolers has been 
announced by the Wilson Division, 





Tyler Refrigeration Corporation. 
Five models are available, with ca- 
pacities of 250, 300, 400, 500 and 
700 gallons. New features include 
full-contact cooling with uniform 
and continuous refrigeration over 
entire bottom of milk tank, for fast, 
safe cooling. Foam-in-place insula- 
tion completely fills side walls and 
bottom, forming a rigid, vapor-tight 
seal. Features of the Wilson Milk- 
guard direct expansion lines are re- 
tained — such as 8-8 stainless steel 
cabinet and low, compact design. 
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Double Strength Products 
For Cheese Manufacture 


THE ADDITION of the “D. S. 
Twins” to their line of products for 
the dairy industry has been an- 
nounced by Paul-Lewis Labora- 
tories, Inc. The two new products 
are Double Strength Certified Ren- 
net Extract and Double Strength 
Cheese Color. Both may be used in- 
terchangeably with conventional 
strength materials, but at half the 
level. 
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Shelf-and-Sign Unit 

For Island Merchandiser 

A COMBINATION =§shelf-and- 

sign merchandising unit is now 

available for use with the Master- 

3ilt Model IF portable refrigerated 
Island Merchandiser. 


Designed to increase sales of 
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Jo 


fiew 





products being displayed by attract- 
ing additional attention, the new 
merchandising unit provides a sec- 





tion for affixing 
entire width of the cooler. A large 


signs across the 


shelf atop the sign space gives 
plenty of room for displays. The 
merchandising unit clamps _ into 
space and requires no holes for 
mounting. If desired, the sign por- 
tion alone may be obtained. 

Write No. 93a on Reader Service Card 


Positive Rotary Pumps 


A NEW line of positive rotary 
pumps of sanitary, corrosion resist- 
ant construction has been announced 
by Tri-Clover Division of Ladish 
Co. Designated as the “PR” Series, 
the pumps feature a “floating” im- 
peller designed to speed disassem- 
bling and cleaning. A sanitary seal 
of simple design incorporates fully 





O-Rings which 


static 
have no hard-to-clean grooves. The 
entire seal is removable without the 
use of tools. The pump also utilizes 
a reusable O-Ring cover gasket. 


accessible 


The Tri-Clover “PR” positive 
pump is available in the following 
sizes: 3, 10, 25, 60, 125 and 300 gal- 
lons per minute. 

Write No. 93b on Reader Service Card 


Automatic Merchandiser 
Being Market Tested 


THE FIRST commercial installa- 
tions of Universal Match Corpora- 
tion’s 36-item automatic merchan- 
diser, which accepts $1 and $5 bills 
as well as coins, have been an- 
nounced by the company. A bank of 
six of the merchandisers is now 
vending a wide variety of merchan- 
dise to the public at Rich’s in At- 
lanta, and three more will be put 
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NEW LITERATURE | 





REFRIGERATION SYSTEM. 
Literature showing specifications 
for the Master-Bilt Uni-Pak, a 
refrigeration system for use in in- 
sulated walk-in rooms, is offered by 
Master-Bilt Refrigeration Mfg. Co. 
The compact Uni-Pak maintains 
temperatures of 33-38° F., making 
it adaptable for many kinds of ap- 
plications. Three models are avail- 
able. Information about Master-Bilt 
prefabricated walk-in rooms is in- 
cluded. These rooms are delivered 
with all components ready for as- 
sembly, including panels, insulation, 
door, screws and caulking material. 
Nine standard room sizes are of- 
fered. 

Write No. 93d on Reader Service Card 


FLOW CONTROL. The full line 
of air-actuated valves offered by 
Ladish Co., Fesco Division, is des- 
cribed in Catalog F60. The 36-page 
book includes drawings, photos, di- 
mensions data and specifications on 
the line, throttling, kettle and tank 
valves in the company’s line. An 
actuator description table explains 
actuator usage and full details for 
ordering from the Fesco part num- 
bering system are outlined. Typical 
installation drawings are included. 
A separate section describes acces- 
sory items such as Flo-Verters, 
swing elbows, manifolds and liquid 
level control. 

Write No. 93e on Reader Service Card 


a 
AUTOMATION CLEANING. 


An illustrated brochure covering au- 
tomation cleaning systems for dairy 
plants has been released by Klen- 
zade Products, Inc. The booklet, 
Number 2000, outlines the part that 
the basic factors of time, tempera- 
ture, detergency and physical action 
play in automation cleaning. Sche- 
matic layouts and cycle diagrams 
are given together with a variety of 
photographic illustrations of timing 
and control panels. Components and 
cleaning cycles are explained with 
typical installation photographs of 
automation equipment. 
Write No. 93f on Reader Service Card 


SCHOOL MILK CASE. Century 
Mechanical Corporation’s Centi- 
Cold School Milk Case Cooler and 
Server, designed specifically for the 
school lunch milk program is de- 
scribed in a new bulletin. Six, seven 
and eight-foot models are included. 
Bulletin provides outside and inside 
dimensions, capacities, specifications 
and prices. Features include sliding, 
completely removable stainless steel 
covers; contoured, stainless steel full 
length trim; white enamel exterior; 
and sealed, maintenance-free refrig- 
eration system. 

Write No. 93g on Reader Service Card 


LABORATORY GLASSWARE. 
A new catalog supplement, SP-64, 
has been released by the Kimble 
Glass Co., a subsidiary of Owens- 
Illinois. Featured in the 108-page 
book are such new items in the 
Kimble line as a complete range of 
boiling and distilling flasks in Ki- 
max “hard” glass. Also included are 
pipets, Teflon stopcocks, aspirator 
bottles, a variety of cylinders, oil 
centrifuge tubes and pharmaceutical 
graduates. 

Write No. 93h on Reader Service Card 


- 
DISPLAY CASES. 


and Cooler, Inc. has prepared a 
pocket-sized catalog containing 
complete dimensions and other im- 
portant data on every ice cream dis- 
play case and cabinet in the com- 
pany’s line. A feature of the booklet 
is its step-down index. The Bally 
company states that an ample sup- 
ply of these booklets has been 
printed so that every member of the 
sales and service organization of all 
ice cream manufacturers can have 
their own individual copy. 
Write No. 931 on Reader Service Card 


Bally Case 


PETROLEUM PRODUCTS. A 
booklet entitled “Sunoco Petroleum 
Products for Automotive and Off- 
The-Road Equipment” is available 
from Sun Oil Company. It gives 
descriptions and suggested applica- 
tions for the company’s complete 
line of diesel and gasoline motor 
oils, gear lubricants, transmission 
fluids and greases. 

Write No. 93k on Reader Service Card 





into Operation soon by Montgomery 
Ward & Co. at separate locations of 
that company. 


The merchandiser accepts money 
in any combination of $ls, $5s, and 
coins up to $9.00, electronically 
identifies and validates the currency, 
and rejects counterfeits, foreign cur- 
rency, and genuine bills of other 
than $1 or $5 denomination. It pro- 
vides a selection of 36 articles of 
merchandise at 36 separate prices 
up to $9.00. 


The merchandiser was developed 
jointly by National Rejectors, Inc., 
and National Vendors, Inc., both 
Universal Match subsidiaries. It is 


roughly 7 feet wide, 7 feet high, and 
3% feet deep. It operates like any 
vending machine — money is in- 
serted, a selection button pushed, 
and merchandise delivered. It dif- 
fers in that a tabulator indicates to 
the customer his cumulative bal- 
ance, and a customer may continue 
to make purchases as long as his 
balance covers the price of his selec- 
tion. The tabulator deducts the price 
of each succeeding purchase and 
shows the new balance. Change, in 
convenient coin and bill combina- 
tions may be obtained at any time 
by pushing a button. 


Write No. 93c on Reader Service Card 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 










EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


















lightface, per word............ $ .10 Boldface, per word............ $ .15 Section, or for the truthfulness of state- 
Minimum Charge ............... 2.00 Minimum Charge ................ 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word............ $ .05 Boldface, per word............ $ .10 if parties are unknown personally, before 
Minimum Charge ........ scence SO Minimum Charge ................ 2.00 sending money. Our readers are requested 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........$1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 






We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 
































EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
SALE: Buflovac No. 8-50-D, Double Ef SPECIALS FOR SALE: 500 3 gallon and 5 gallon 
fect stainless Milk Evaporator. American 300 Gallon Pfaudler 8.S. PASTEURIZER cupstyle Dispenser CANS, good condition; 
42”x120” Double Drum DRYER stainless with dir. exp. coil; 500 gallon Pfaudler 100 24—%% pint tall square Wood CASES; 
trim. Mojonnier Triple Effect stainless 8.5. PASTEURIZER; 500 gallon Cherry- 100 24—% pint tall square Wire CASES; 
steel EVAPORATOR, total of 2000 square Burrell Round PROCESSOR; 600 gallon 600 30—% pint tall square No. 8509 
feet with Finishing Pan and Preheaters, Mojonnier Processing VAT; Chester Ste- Barker compact Wire CASES; 400 20—% 
6’ Diameter VACUUM PANS. PERRY, Vac SV 40 HEATER; No. 75 and No. 176 pint square squat Quirk Wood CASES; 
1409 N. 6th Street, Philadelphia 22, Penna. Canco FILLING MACHINES; Triangle R-4 500 20—'‘s pint square squat Wire CASES; 
1-M-61 Canco FILLER; Cox Canco FILLER; 30 200 30—‘% pint round Wire CASES, like 
_ _ H.P. Clayton, also 40 and 60 H.P,. Cleaver- new; 400 30—% pint round Wire CASES; 
3xce' o-quar -aper FILLE 5¢ Brooks BOILERS; No. 192 DeLaval 11,000 300 T-square quart Quirk Wood CASES; 
DeLaval. SEPARATOR 142, ‘CLARIFIER lb. SEPARATORS, 8.8. Bowls. | 300 20 square pint Wire CASES; 150 6—% 
136. Heil 3000 gallon stainless steel Hold- poe Se. . ’ zallon square Quirk Wood CASES; 1200 
ing TANK. 1%” Tubing, Fittings and LESTER KEHOE MACHINERY CORP. 4 square gallon Barker Wire CASES, bot- 
Valves. COMPRESSORS York 5x5, 6%x 2581 Richmond Terrace tom stacking; 100 Gross 38MM % pint 
6%, 8x8, Vilter 7%x7%, Frick 5x5. Ro- Staten Island 3, N. Y. square squat new BOTTLES, no colored 
tary Bottle WASHER for _half-gallons. Giratar 1-S610 : lettering; 60 Gross 56MM square gallon 
Manton-Gaulin i250—400. Cherry-Burrell 1-M-61 JUGS with handles; C-B ae bison 4 FIL- 
TISCOLIZE 00 w: Susel 800 ez . 7 : a ea 2 ATR LER with 56MM valves anc overall Cap- 
nae ola ‘Gatnas Chases VATA. term FOR SALE—MILK PREHEATERS pers, fills % pints thru % gallon oblong; 
plate (30). Trailmobile semi with 3000 Ste-Vac No. & 4,000 1b/hr. C-B Han-D Hand gallon FILLER, 56MM 
gallon stainless steel Heil tank. Quirk Ste-Vac No. 6 5,000 Ib/hr. Valves and Coverall Cappers, fills % pints 
Wagon CABINETS. Lifetyme 200 PAS- rn a See a thru gallon jugs. good condition. WRITE 
TEURIZER, stainless steel in and out. a oe SS ae.coe Svan. IDEAL DAIRY SUPPLIES, 4933 W. Ful- 
Doering PRINTER, Model N.B. Wire ~ oan taige = Riggy $0.000 Ib/he. lerton Avenue, Chicago 39, Ill. Telephone 
CASES (4) gallon jugs. CASES for paper Mojonnier No. 40-10 24,000 lb/hr. NAtional 2-4652. 1-M-61 
and glass, half-pints thru quarts. Two- Mojonnier No. 56-10 33,000 Ib/hr. ie oe = . 
quart BOTTLES 48MM, square, $10 gross Mojonnier No. 96-10............53,000 lb/hr. FOR SALE: Buflovac Double Stage 
Sprinkman FILTER. PUMPS 114 size. FOR SALE—EVAPORATORS DRYER 42x90. 4 additional rolls for dryer. 
Two HP Freon COMPR ESSOR. Mills ——— sg ep ge — 17,000 oe “4 ye ~oe —“_— Ham- 
ED EF EN 97 EP ~ ees »/hr. skim to 43% solids; mer Mill, Sewing Machine, ytrol Gear 
Sune Eeteeses iano, nee ore Buflovac No. 7.5-42-D Double Effect, 14-500 Box, 2 Oil Burners. Write to: MARVIN 
60 Continuous FREEZER. We buy, sell lb/hr. skim to 43% solids; BELGRAM, Edgar, Wisconsin. Phone 4248 
and trade. Write us what you need. — Rig od — 24,000 1-M-61 
. 7 SOTTIDME NY SAN rt »/hr whole milk 2:1; ae 
wea Mas og os aioe —_ Buflovac 6.5-29-D Double Effect, 11,000 FOR SALE: Creamery Package Ice Cream 
. 1-M-61 lb/hr. skim to 43% solids; MACHINE, stainless steel, 40 quart Batch 
— 7 Mojonnier Triple Effect with Finishing Pan with over run control. Freon may be con- 
pre : i a and Preheaters handled 16,000 lb/hr. verted to Ammonia. 7 years old. GRAOC 
_(1) 375 A DeLaval Standardizing CLARI- of skim to 42% solids. DAIRY PRODUCTS COMPANY, INC., 2747 
cn Cae eds ae “- iteme priced very reasonable) Main Street, Buffalo 14, N. Y. 1-M-61 
2, UB/ «> Ey " 7 cmaneeuten ir wre z 
Machine Can Be Used As A Cold Milk 1737 W Hoveed Street Gene ve. SELES ACEO E , 
Separator Or As A Tri-Process Machine. j Mbassador 2-1452 ie el FOR SALE: Damrow 400 Gallon Cheese 
(1) No. 272 B DeLaval Cold Milk SEPA- AMbassador 2-1452 VAT S.S. inside and out, S.S. Covers $850. 
RATOR, Capacity 3,500 LB/HR. Good 1-M-61 rad eng Damrow VAT, a 
Condition. (1) No. P Centrif Milk a. " " ‘ . " ‘ a sulated S.S. inside and out on 3 foot legs 
Sou, 2 Gees meet co ae ne ae Cone ALS: TLLINI SOUR CREAM = $300. No. 136 DeLaval CLARIFIER 8.8. 
derson Automatic Packaging MACHINE patie ‘velvety jcchece, Eee vis. awl ng tne ce oe 
for Square Pint Cartons. BRINK’S, INC., COSITY, be . oma. amen, FOr ayne, arana. — 
342 Dale Avenue, Knoxville, Tennessee. anion ante wae pe ea 
5-9474, 1-M-61 PRODUCT. Instructions for producing the BARGAINS FOR SALE— 
a ave : greene cae finest sour cream included with each order. The RUDERMAN MACHINERY EX- 
BOILERS: HIGH PRESSURE. We Carry Packed- Pints- Quarts- Gallons. Order a CHANGE of Gouverneur, N. Y., one of the 
a large selection of ASME National Board supply today and start making the best largest diversified Machinery and Equip- 
high pressure Boilers, Gas, Oil and Coal SOUR CREAM obtainable. ZEIGLER & ment Dealers in America, can furnish you 
fired, ranging from 10 to 1,000 H.P. Each SON, Box 253, 1530 E. 27th St., Topeka, with all your needs in modern ICE CREAM 
suaranteed in excellent condition. Sale Kans. 1-M-61 and MILK AND MILK PRODUCTS PLANT 
sheet and complete data sent upon request. —$_$—__—_§_—___ _ 7 EQUIPMENT. ELECTRICAL EQUIPMENT 
Call IN 3-0303. WABASH POWER EQUIP- FOR SALE: Mojonnier S.S. Compact of every description also available. Our 
MENT COMPANY, 3300 W. Peterson Ave- COOLER—Model 804-48 with Ammonia PRICES ARE RIGHT .. . but a fraction 
nue, Chicago 45, Illinois. 1-M-61 Controls E 1200C. No. 7 Polish on Wings of the origina! cost. Write, wire or phone 
eee and inside of Covers, No. 4 polish on out- your needs Full information and prices 
2—Milwaukee Paper Bottle FILLING side. 24 tubes each water and ammonia. will be promptly supplied. 
MACHINE, equipped with 3 HP, 60 Cy., Top trough drilled for 40—50% cream. THE RUDERMAN 
220 Volt % HP Motor; Speed range 20-45 Made in 1956 and used 4 months. Reason- MACHINERY EXCHANGE 
bottles per minute. ST. LAWRENCE able. ERIE-CRAWFORD DAIRY CO-OP 80 West Main Gouverneur, N. Y. 
DAIRY COMPANY, 100 Cleveland Avenue, ASSN. Saegertown, Crawford County, Phone: 333-334 
Muhlenberg Park, Reading, Penna. 1-M-61 Penna. 1-M-61 1-M-61 
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EQUIPMENT FOR SALE 





FOR SALE: 1250-1000-700-500 gallon sin- 
gle shell Hotwell TANKS; 42”x120", 42”x 
90”, 32”x120”, 32”x72” Double Drum DRY- 
ERS; 72”-60"-48" Vacuum PANS; 3500- 
2800-2500-1400 gallon TRUCK TANKS; 
Manton-Gaulin 700 and 600 G.P.H. Model 
KF HOMOGENIZERS; C-B 1000 G.P.H. 
HOMOGENIZERS; 3000-1250-1000-500 gal- 
lon insulated Milk Storage TANKS; Sharp- 
les 7500 lb/hr. AM-14 all stainless CLARI- 
FIER; Cherry-Burrell SAS-75 three section 
COOLER 51 plates; (5) Mojonnier and Jen- 
sen various size Cabinet COOLERS; 20,000 
ib/hr. H.T.S.T. Cherry-Burrell; Many addi- 
tional items. BEST EQUIPMENT COM- 
PANY, 1737 W. Howard Street, Chicago 
26, Ill, AMbassador 2-1452. 1-M-61 

SPECIALS 

1000 Gallon Cherry-Burrell Horiz. Hold- 
ing TANK with dir. exp. coil; 400 gallon 
Manton-Gaulin Model K-1957 HOMOGE- 
NIZER; 14 and 28 Valve Cemac FILLERS 
—can be equipped for % gallon rectangular 
bottles; Triangle R4S Sealking FILLER; 
40-80, 150 and 300 gallon Creamery Pack- 
age Continuous FREEZERS; 40 and 80 
quart Batch FREEZERS; 12 Wing Jensen 
‘‘Parallel Flow’’ Cabinet COOLER, 1000 
gallon mix capacity. 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 
1-M-61 


FOR SALE—THREE POWDER ROLLS 
IF YOU ARE LOOKING FOR JUNK 
SKIP THIS AD 
We are offering three complete American 
Dry Milk POWDER ROLL MACHINES 
Series 42A for sale to the highest bidder. 
These machines have had loving care since 
they have been on our Production Line. 
They have stainless steel collecting troughs, 
elevators, hoods and stacks. They are com- 
plete with Fitzpatrick Commitors and Hop- 
pers. They have steam regulators and a 
great deal of piping which will accompany 
the sale. WITH THE BIG SUPPLY OF 
MILK EXPECTED THIS YEAR AND 
NEXT, ‘‘NOW’’ IS THE TIME to install 
these machines to handle your solids for 
profit. ACT NOW before they are gone so 
you will not regret having taken advantage 
of being able to buy equipment like this, 
at a fraction of its original cost. CON- 
TACT Mr. Robert Zall at ARKPORT 
DAIRIES, INC., Arkport, New York for 
arrangements to see the machines, buying 
it for your own uses and the price. Last 
but not least, along with the machine is 
a three section stainless steel tubular 
heater for Preheating Milk to the rolls 
which will enhance the finest of Milk Proc- 
essing Plants. 1-M-61 





(1) 11,000 LB/HR CP Crescent HTST, 
complete with Balance Tank, Holder Tube, 
Hot Water Unit, Taylor Floor Mounted 
Controls, Stainless Steel Panel Board. 
BRINK’S, INC., 342 Dale Avenue, Knox- 
ville, Tennessee. 5-9474. 1-M-61 

FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 22. 

1-M-61 

FOR SALE: One Cox Canco FILLER 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2,100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21, Louisiana. 1-M-61 








1—Chester-Jensen Loose Leaf Milk or 
Mix COOLER with Cover, 6000 lb. capacity 
for Sweet Water—$1000. 1—Manton-Gaulin 
650 C-G-C 25 H.P. Motor HOMOGENIZER 
—$800. 1—300 Gallon Oakes & Burger 
Spray VAT, stainless steel inside and out 
—$300. 1—DeLaval Cream SEPARATOR 
No. 142, stainless steel Discs—$500. All 
in good running condition a few months 
ago when removed, All prices F.O.B, Sha- 
mokin. We will crate and ship if too dis- 
tant for trucking. REED’S MILK & ICE 
CREAM COMPANY, 12 S. First Street, 
Shamokin, Penna. 1-M-61 

FOR SALE: Half Gallon Equipment for 
Cemac 14 and 28 FILLERS; Gallon Equip- 
ment for Cemac 28 FILLERS; Cemac Spe- 
cialties; Valve Tubes, Dent Proof Vacuum 
Pipes, Cappers lifter repairs, Compensator 
Improvements, Starwheel Improvements, 
etc. Write for information. H. H. FRANZ 
COMPANY, 3201 Falls Cliff Road, Balti- 
more 11, Maryland 1-M-61 
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EQUIPMENT FOR SALE 








1—600 Gallon Damrow By Products 
Round PASTEURIZER. Painted outer 
jacket, 2 speed agitator compiete with 
steam regulator Taylor Recorder Ther- 
mometers and Air space Heater. 4 years 
old. 1—300 Gallon Oblong Cherry-Burrell 
PASTEURIZER complete with Controls 
and Thermometer. SCOTLAND PRIDE 
DAIRY, 2434 East Highway 24, Colorado 
Springs, Colorado, Telephone: MElrose 2- 
3852. 1-M-61 


(1) 600 Gallon Cherry-Burrell SUPER 
HOMO, 20 HP Motor, Good Condition, (1) 
300 Gallon E Manton-Gaulin HOUMOGE- 
NIZER, (1) 500 Gallon CGD Manton-Gaulin 
HUMOGENIZER. BRINK’S, INC., 342 
Dale Avenue, Knoxville, Tennessee. 5-0474. 
1-M-61 


Anderson 170L Sandwich and Slice MA- 
CHINE with Paper $1250. Anderson 171 
Air operated Stick MACHINE good, $900. 
COMPRESSOR $150. Model 106 Power 
FiLLER $600. 196-2 Power Mold FILLER, 
$950. 102 Hand FILLER, $250. PAPER- 
PAK, INC., 712 Jefferson Avenue, Buffalo 
a B FZ 1-M-61 


LARGEST SELECTION OF USED 
MACHINERY 
FOR SALE: No. 334 Canco FILLER; 
Westphalia Cold Milk SEPARATOR, 1400 
Ibs. per hour; King Zeero Model E-312 
ICE BUILDER, 4350 lb. ice capacity; GV 
72 and GV 20 Cherry-Burrell FILLERS; 
HOMOGENIZERS 75 to 1500 gallon; PAS- 
TEURIZERS, 100 to 500 gallon; 3000 Ib. 
Mojonnier Junior Cabinet COOLER; 3 CPM 
Rotary, 4 and 8 CPM Straitaway Can 
WASHERS; 40-80 and 150 gallon Vogt 
Continuous FREEZERS; 3x3, 5x5 and 6x6 
Ammonia COMPRESSORS; 12,000 Ib. 
VACREATOR; 9000 lb. Cheese VAT with 
agitator; No. 5A Vane CHURN, 1480 Ib. 
capacity. 
Send us your inquiries. 
What do you have for sale? 
WE FLY TO BUY 

LESTER KEHOE MACHINERY CORP. 

2581 Richmond Terrace 

Staten Island 3, N. Y. 

Glibraltar 7-3410 

1-M-61 


FOR SALE: Cherry-Burrell 2 Bay Pres- 
sure WASHER for Gallon and % Gallons. 
Six 48MM Plug Cappers. Good Condition. 
PITTSFIELD MILK EXCHANGE, 120 
Francis Avenue, Pittsfield, Mass. 1-M-61 

(1) 6,000 LB/HR CP Multi-Pass 4 Sec- 
tion Plate Heat EXCHANGER Consisting 
of Heater, Regenerator, Cooler and Con- 
densor, Complete With Hot Water Cir- 
culating Heater. BRINK’S, INC., 342 Dale 
Avenue, Knoxville, Tennessee. 5-9474. 
1-M-61 





BOILERS—HI-PRESSURE. Turbogener- 
ators, Pumps, Fans. Nation’s Largest In- 
ventory New and Used. INDECK POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Boulevard, Skokie (Chicago) Illinois. OR 
3-7666. 1-M-61 








TRUCKS-TRAILERS-TANKS FOR SALE 





USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River. Detroit 4, Michigan. Phone: 
Webster 3-0906. 1-M-61 





“FOR SALE—Used Farm Bulk Pickup 
TANKS from 1500 gallon up—Truck 
Mounted and trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151."’ 1-M-61 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 1-M-61 

FOR SALE: Ice Cream Delivery TRUCKS 
(2) 1956 6 cyl. 1 ton Fords, (1) 1956 8 cyl. 
1 ton Ford Custom built 2 compartment 
Keystone bodies, self contained 1 HP com- 
pressors, good condition. PRICE’S DAIRY 
INC., 6005 Liberty Road, Baltimore 7, 
Maryland. 1-M-61 


TRUCKS-TANKS-TRAILERS FOR SALE 


Used ZEERO Bulk Milk TANK, 800 
Gallon, Good Condition. Can sell without 
Compressor or with new 5 HP Compressor. 
Less than half price. NORTH TEXAS 
SUPPLY COMPANY, Paris, Texas. 1-M-61 


FOR SALE: Used 5300 Gallon rebuilt 
Walker tow compartment Transport Trailer 
TANK, Excellent condition. Front com- 
partment 1950 gallons, rear 3350 gallons. 
Specifications include stainless outer jacket, 
3” outlet valves, 10:00x20—10 ply tires, 
air brakes and tow speed supports. Im- 
mediate delivery. Price $12,000 F.O.B 
WALKER STAINLESS EQUIPMENT 
COMPANY, NEW LISBON, WISCONSIN. 
LOgan 2-3151. 1-M-61 


STUART W. JOHNSON & COMPANY 
offers an outstanding selection of used and 
completely reconditioned Farm Pick-up 
TANKS. Available in many sizes and 
Models for immediate delivery. Workman- 
ship guaranteed. Easy terms can be ar- 
ranged. Address your inquiry to Box AM1, 
1351 N. Elkhorn Road, Lake Geneva, Wis- 
consin, 1-M-61 


FOR SALE: 1960 Diveo Model 13 new 
52 Case, no insulation or refrigeration 
$3200. 1960 Diveco Model 52 new 412.0 
cu ft., no insulation or refrigeration $3995. 
1954 Chevrolet 1% ton, insulated, mechan- 
ical refrigeration, new paint $2250. 1955 
Metro IHC RM 122, prime paint, no insula- 
tion or refrigeration $975. 1954 IHC with 
insulation and refrigeration, dual wheels, 
100 case—$2500. 1954 Ford, insulated, shot 
in prime $750. 1958 IHC 1% ton panel, 
shot in prime, clean $1450. 1954 Chevrolet 
1% ton Panel, no insulation or refrigera- 
tion $975. TRANSPORT TRUCK & EQUIP- 
MENT, INC., 2519 16th Avenue, S.W., 
Cedar Rapids, Iowa. 1-M-61 








EQUIPMENT WANTED 


WANTED TO BUY—3,000 Gallon Cold 
Wall Storage TANK. Late Model H.T.S.T. 
Hot water or vacuum steam PASTEUR- 
IZER, 80% Regenerator, and Cooler, to 
synchronize with our 500 gallon Homoge- 
nizer. Also necessary attachments, holding 
tubes and stand, interconnecting piping, 
balance tank, steam pressure reducers and 
injectors. Give amount of plateage. ICE 
BUILDER for 500 gallon or over per hour 
cooling capacity. Late Model 4 or 6 Wide 
Soaker Bottle WASHER with automatic 
unloader, capacity % pint thru quart. This 
must be excellent. Automatic 5 gallon Can 
FILLER. 2 Ton Truck with insulated re- 
frigerated Milk Body 200 to 400 gallon 
cold wall vat or bulk tank. 80 Foot over 
the floor Power CONVEYOR with 2 right 
angle corners with track, Chain and Power 
Unit for transporting full milk cases. This 
equipment must meet all 3A Standards and 
pass Grade A regulations. Send complete 
details as to make, sizes, dimensions, 
Serial No., condition, location for inspec- 
tion and price. Donald Dannheim, NEW 
ULM DAIRY, New Ulm, Minnesota. 1-M-61 





WANTED TO BUY: One 34F Anderson 
FILLER for Cottage Cheese. Give full 
details and price in first letter. Write to 
Box 1. 1-M-61 

WANTED: In good condition a used 
right-hand Cemac 14 FILLER. Preferably 
with P38 Dacro capping heads. Write to 
Box 4. 1-M-61 


WANTED EQUIPMENT suitable for 
small Milk Processing Plant. 200 GPH Ho 
mogenizer accommodation, ART WARMER 
DAM, 17605 Virginia Avenue, Bellflower, 
Calif. 1-M-61 

WANTED: Good Used Wire or Wood 
CASES. Write to: Box 18. 1-M-61 





WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC.. U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 1-M-61 

WANTED TO BUY—Your surplus new 
and used Milk CASES and ROTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to 
Box 19. 1-M-61 











WANTED TO BUY—MILK CASES for 
12 quart square hottles. Good Condition. 
GOUZ DAIRY, 1717 Dutch Broadway, El- 
mont, Long Island, New York. 1-M-61 
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EQUIPMENT WANTED SERVICES HELP WANTED 
WANTED TO BUY—We urgently need COST REDUCTION — FLEET AND WANTED: PRODUCTION SUPERIN- 
full sine of Used Milk Processing Equip- DELIVERY INQUIRIES INVITED, R. P. TENDENT for large Southeastern Ice 
ment and Used Milk Bottles and Cases. BOWLER ASSOCIATES, INC. TRANS- Cream Plant. Excellent opportunity with 
Please seni full details in first letter. PORTATION CONSULTANTS, 2380 HEMP- growing company. Good fringe benefits. 
Write to: Box 16. 1-M-61 STEAD TURNPIKE, EAST MEADOW, Starting salary $6,000 to $7,000. Write 
—$—_—__— — LONG ISLAND, NEW YORK, PERSHING to: Box 6. 1-M-61 





WILL BUY: 5 and 10 gallon used Milk 1-4027. 1-M-61 
CANS. Contact SPRINGFIELD CAN COM- ’ a. SALESMEN 
PANY, 1050 E. Lynn Street, Springfield, DAIRY PACKAGING 




































































Missouri, Jack Simon, 1-M-61 CHECK THIS REBUILDING SERVICE! The man familiar with Dairy operation 
TEES = —_—_——— ALL STEAM, REFRIGERATION AND who seeks a broader career opportunity 
HOOD DISPENSERS and SEALING WATER VALVES REBUILT LIKE NEW should investigate this opening with a 
HEADS, new or used made by Basca Man- FOR LESS THAN HALF THE COST OF large West Coast manufacturer of paper- 
ufacturing Co., for Econ-O-Seal hoods or A NEW VALVE. THIS WILL REALLY board packaging. The position is that of 
by Aluminum Co., of America for D. M. REDUCE YOUR MAINTENANCE COSTS. Dairy packaging Sales Representative, and 
hoods or by Mid-West for Aluma Seal STUART W. JOHNSON & COMPANY, will require an individual with a high de 
Hoods. State hood size. Write to: Box 20. LAKE GENEVA. WISCONSIN. 1-M-61 gree of energy, aggressiveness and imagi- 
1-M-61 nation. Some sales experience would also 
ae aE aha Tela aes a = oS — be desirable. Management potential for 
King Zeero, Model E-508-W ICE BUILD- BUSINESS OPPORTUNITIES cualons man. ‘ : 
ER wanted by Northern Ohio Dairy for he - 2 This is a well-established firm with re- 
installation in April or May 1961. Must A REAL BARGAIN — One Repossessed tirement plans and other employee benefits 
be in good condition, Write to: Box 21. ICS Refrigerated Storage Plant Factory available. Salary open. Reply in confidence 
1-M-61 teconditioned and Guaranteed. Call Collect giving age, marital status, education. 
MU 2-6549. INTERNATIONAL COLD earnings record, business experience and 
F STORAGE COMPANY, 2307 S. Oliver, salary requirements. Box 8. 1-M-61 
DECALS Wichita, Kansas. 1-M-61 eae 
YP ITCIr . _ 7 ox 7 beet eG SALES MANAGER WANTED-PLASTIC 
mine Rebate ae be ee FOR SALE OR LEASE: Modern Wis- CONTAINER LINE — Pioneer Plastics 
store advertising. Easily applied, economi- consin Dairy Plant equipped for Cheese Manufacturer now setting up national dis- 
cal, in small or large needs ‘Write for and Butter making and Roll Dryer in tribution for growing line of Plastic Con- 
catalog. MATHEWS COMPANY 827 So conjunction with Grade A bulk milk busi- tainers. Has opening for Sales Manager 
Harvey, Oak Park, Illinois * “1-M-61 ness. Total volume over 100,000 pounds with contacts and experience in Dairy 
ee : in flush. Write to: Box 2. 1-M-61 Field and Allied Food Fields. Reply Box 
7 esr i 9. 1-M-61 
TRUCK SIGNS and DECALS — SAVE . ‘ eeenrets CS oa wages 
40%. Finest Plastic Vinyl; Made to = “Well established, profitable MILK and WANTED SALESMEN now calling on 
Write: ACADEMY DECALS, 3324 Alta LC E CREAM business in Midwest. Net the Dairy Trade, liberal commission, pro- 
mont Street, Cleveland 18, Ohio. 1-M-61 Sales exceeds $2% million. Independent tected territory. Replies confidential. 
: Grade A milk supply. Owner desires re- BRADWAY CHOCOLATE COMPANY, New 
tirement.’’ Write. Box 23. 1-M-61 Castle, Indiana. 1-M-61 
se SERVICES FOR SALE: Profitable well established MILK ACCOUNTANT—Knowledge Dairy 
EGG MARKET INFORMATION SERVICE Milk and Ice Cream business, exceeding for growing New York Company. Write 
If you distribute EGGS on your routes, two and one quarter million net annual to: Box 10. 1-M-61 
you need the “PRODUCERS’ PRICE- sales. 75% through Company owned stores. ————— - 
CURRENT”, Complete quotations and Bulk Tank Supply, growing steadily. W rite AGRICULTURAL ENGINEER — This is 
price trends for SHELL, DRIED and to: Box 24. 1-M-61 a key position—in Charge of Dairy En- 
FROZEN EGGS every day for the New gineering Department, and responsible for 
York City market. Also contains SHELL sea dates eel a complete design and development program 
EGG markets for Boston, Chicago and HELP WANTED plat gy tart ee ae — ~ od 
Toronto. Wire, l pe OREO eee oe Se equipment, Degree in Agricultural Engin- 
service hm ag = yy Sage Py sell Ww ANTED: AAnt BALSMANSGER eering or similar field desirable. 
tion and free copies today. URNER-BARRY and SUPERVISOR to take charge of routes Unusual opportunity for creative Engi- 
COMPANY, 94 Warren Street, New York and sales for medium size Dairy operat neer with aggressive, established manufac- pa 
8, New York. 1-M-61 ing Wholesale and Retail milk routes turer located in pleasant Wisconsin resort 
located in fast growing area in Michigan. community. Write, giving education, ex- 
—— PE ALS i Opportunity unlimited for capable, aggres- perience, and salary requirement. Reply to 
“WE REBUILD” sive young man who has proven experience Box 11. 1-M-61 
SANITARY VALVES in dairy saleswork. Submit complete re 
TRUCK TANK VALVES sume of qualifications jin first letter. All SUPERINTENDENT for large Ice Cream 
HOMOGENIZER PISTONS correspondence kept in strict confidence. Plant located in the South. Experience 
PUMP PACKING SLEEVES Write Box 3. 1-M-61 necessary. Prefer man working in this 
PUMP SHAFTS capacity at present time. Liberal fringes. 
BADGER VAIVE KEBUILDING CO. DAIRY MAJORS—Are you looking for Salary open. Write to: Box 12. 1-M-61 
WITHEE, WIS. something? In today’s economy you can a came 
1-M-61 secure good pay and liberal benefits from PRODUCTION MANAGER for Ice Cream 
—_——— —--—— mest reputable firms. What you can’t Plant doing annual volume in excess of 
SANITARY VALVES REBUILT FOR secure is a recognition that a young man 1.000,000 gallons. Must be experienced and 
A FRACTION OF THE COST OF A NEW can handle responsibility and advance ac- able to take complete charge of all pro 
VALVE. PROMPT SERVICE. SATISFAC- cording to his ability. Opportunities to duction. Salary commensurate with ability. 
TION GUAKANTEED. STUART W. JOHN- apply the full measure of your manage- Write to: Box 13 1-M-61 
SON & COMPANY. LAKE GENEVA, ment intellect and ability are scarce. We —_—_——— - . 
WISCONSIN. 1-M-61 believe we offer this opportunity! If you Graduate of Dairy Manufacturing and 
a aaa are seeking this type of management at- or Business Administration with 3 to 5 
mosphere you will be interested in our years experience in milk plant work, who 
SCALE REPAIRING: We repair Torsion positicn as—DAIRY SUPERVISOR—Col- is willing and able, to work and learn, 
3alances and all other makes of cream lege Degree required, age 22 to 33, willing all phases of Milk and Ice Cream busi- 
test and moisture test scales. All work to relocate, possible shift work, salary ness, at ground level, in medium sized 
guaranteed. Write to: CREAM CITY open. Send resume to Mr. J. Chandler. Dairy Business in Midwest. Must be good 
SCALE COMPANY, 1608 West Claybourn THE KROGER COMPANY, 1212 State at making and following through on 
Street, Milwaukee, Wisconsin. 1-M-61 Avenue, Cincinnati 4, Ohio. 1-M-61 records. Write to: Box 14 1-M-61 





THE NAME TO REMEMBER 
IN PICK-UP AND 


TRANSPORT TANKS 
NATION-WIDE SALES AND SERVICE 


Dairy Equipment Division 


JACOB BRENNER CO., INC. 


Fond du Lac, Wisconsin 
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HELP WANTED EFFECTS OF UNION CONTRACTS 


Experienced REPRESENTATIVES to sell (Continued From Page 29) 
beverage bases to Dairy outlets in the 
Southern States. Advance, commission. 








protected territory. UNITED EXTRACT to F ati a 
LABORATORIES, INC., 1521 West Walton day’s operation that both om 
Street, Chicago 22, Illinois. 1-M-61 ployers and unions must either re- 

SALES HELP WANTED: To sell new duce or eliminate, if they expect 
Container and Paper waste disposal equip k 4 
ment to Dairies and Ice Cream plants. to eep company-owned milk 
Extremely generous commission basis . . eS rs we 
Wouk cult ta veer oun actehhueteent. routes on the residential streets of 
Write for details. Box 5. 1-M-61 


the nation. 











POSITION WANTED : , 
ar In St. Louis, Pevely retail routes 
PLANT MANAGER—14 years Manager 


and Supervising of Milk Process and Bot- were the only home delivery routes 
tling Plant in Federal order. Write to: not serving customers on Wednes- 


Box 7. 1-M-61 


—— day or Sundays, beginni as - 
POSITION WANTED: Assistant Man- y ys, beginning last Sep 








ager, Quality Control or Consultant to tember. But the customers had been 
solve your Dairy Industry problems. Col- . 3 
lege background of Dairy Technology and informed and the routemen in the 
20 years experience in Processing, Quality e PiPag i 
Control, Cultured Products and Laboratory retail division knew that this was 
Procedures. Write to: Box 15. 1-M-61 - P 
——— their big chance to work out the 
PLANT SUPERINTENDENT—20 years . : 
experience in Receiving and Manufactur- salvation of home delivery, or have 
ing. capable of handling all phases of 
operation, procurement, quality control, at least 50 Pevely routes pulled 
production, labor and producer relations, r ‘ 
purchasing, equipment maintenance, etc. out of service, as had many routes 
Write to: Box 25 1-M-61 ; % : 
aoieom in preceding month. Pevely met 
DAIRY SCHOOL GRADUATE—15 years slg : 
experience in all phases of Dairy Industry. the union’s request for stability in 
Would start at bottom but interested in <= E “ae 
position with future opportunities. Write employment by assuring in writing 
to: VICTOR MORGAN, 164 Lyons Avenue. : ‘i ; . 
Welland, Ontario 1-M-61 there would be no retail man or 
relief man laid off, except for cause, 
ATTENTION! Your ad in this for one year. But no new men were 


space will bring results. Whether 
you want to buy or sell, these 
pages will do an effective job for sion leave, unless the company 
you. See rates on page 94. 


to be hired when men in the divi- 








needs them. A new job classifica- 





tion came into being: “retail solici- 
tors.” Into this job were put all the 
swing men or other routemen not 
needed to deliver, with a door-bell 
job designed to not only “hold the 
line” for home delivery but try to 
build it back. Early results are 
said to be “quite satisfactory.” 


In lesser spot-lighted milk de- 
livery operations in widely scattered 
markets of the nation, substantial 
savings have been made in costs, 
without loss of business, by estab- 
lishing 5-day delivery operations to 
homes. In some cities, one company 
has done so alone, and competitors 
who hoped to persuade customers 
to switch in order to get a Wednes- 
day delivery have found but few 
switching. Resultant savings to the 
company starting the new system 
have been so apparent and substan- 
tial that the system prevailed. 


We find that the routemen like 
the system, too, when once the cus- 
tomers are properly informed and 
shifts of customers or routing of 
trucks has taken care of the excep- 
tional cases. Most efficient and suc- 
cessful home delivery routemen are 








savers 


Lontinental p?-PASs 





coolers 
1 


freezers 
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AUTOMATIC BOILERS mo | 


* Cost less to buy, operate and maintain * Guaranteed 80% or combinations 


minimum efficiency with oil and equivalent with other fuels 
* Longer life with balanced internal circulation and uniform 
heating of boiler surfaces * Time-saving fireside accessi- 
bility with hinged front door, davited rear door * No 
costly complex refractory at front or rear * Guaranteed 
low stack temperature * From 20 to 50% efficient reserve 
capacity obtainable in “F’’ Models * Front or rear tube 
removal * Completely factory-assembled and _fire-tested 
* Fast steaming * Space-saving compactness * Completely 
automatic operating and safety controls * Quiet opera- 
tion * Sizes 15-600 hp., 15-250 psi., steam or hot water for 

rocess or heating service * Now available on Lease or 
aoe Ane Plan * Nationwide sales and service * Ask 
for Bulletin BE-400. 


Bally Case 
Get details 


CONTINENTAL BOILER DIVISION 


Boiler Engineering & Supply Co., Inc 
Phoenixville, Pennsylvania 
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walk-ins 


Aluminum or steel sectional construction 


| COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
¢ Hermetically sealed 
© Ready to operate 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


and Cooler, inc., Bally, Pa. 
— write Dept. AMR-1 for FREE book. 
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not happy, anyway, with the way Hutter Re-elected President of Illinois DPA 


their route is serviced, over the 
months, unless the relief or swing 
man is in reality a supervisor of 
exceptional energy, and not the 
man who merely “runs the route 
on the regular man’s day off.” 


Retail sales managers are critical 
of any steps toward reducing the 
number of visits a salesman-driver 
makes to retail customers. The al- 
ternate-day, week-day delivery sys- 
tem had just such criticism, when 
daily or EOD systems ended. Ma- 
jor decision of the company, how- 
ever, is just how much of such serv- 
ice the home delivery business will 
support and stay in the black. 
When the volume is going down, 
or holding steady, while wage rates 
and fringe costs are mounting, 
“something’s gotta give,” and the 
extra man for every five routes is 
turning up as the most expensive 
“extra” in the company-owned re- At the 28th annual convention of the Illinois Dairy Products 
tail delivery svstem. Association, Bernard Szidon (left), Sealtest Foods, was re-elected 
shen vice president for 1961. E. K. Hutter (center), Hygrade Food 
Products Corp., was re-elected president; and M. G. Van Bus- 
kirk (right), was re-elected executive secretary. 





One major dairy company, with 
widespread milk delivery opera- 
tions, has been converting home 
delivery and plant operations into 
5-day week operations. It has found 
that where the job is well planned, 





and carried out over a period of cases the haste of such a transition home delivery operators and the 
sili deeniiiee Gen Siaiiion aah has been detrimental. This has re- unions (or other) spokesmen for 
cilia: idiaiits -anaiigeniais ‘Maal brings sulted in a thorough and well the men whose future jobs depend 
fs EE Er competitive s0 planned change-over program be- on this important sector of the 
ia: diiiticaial Widanic iene el. ing set up. dairy business, is whether to make 
IE Tg as compeny, en Added plant facilities are re- some realistic changes that will 
trice Foods Company, has devel- quired in most milk plants to keep costs in line, to enable home 
oped a special motion picture story effect the “down day” carryover service to compete with — + 
of how this job is done, and how Smoothly, but the over-all savings 0 ty to postpone the decision 
it benefits all factors in the home _ ave sufficient to offset some of the while company-owned routes be- 
delivery picture: dairy employer, higher labor costs that have been come more and more liable to be- 
dairy employees, and customers. piling up. coming independently owned 
This firm has found that in some So the big decision for both routes. 















| CUT DELIVERY COSTS || [mere nonestiogeeanes 
wt BEE DAY RENTS 1 | JATURAL SLAvOR 


Temperature from 32° F. to -20° F. 








@ Fewer deliveries with Verley este 
@ Increased Sales A Concentrated Distillate <f Starter 
@ Eliminate dry-ice cost * Ural butter flavor — 

@ 90% less novelty 


o ony” 3 ce’s of SDC are 
breakage needed to intensify the 


flavor 
Self defrosting. Delivered complete eur Cresm wot ‘utter "Bf ce! Lee 
ready to use. Plug in for power. © 4 cc's of SC will eream & Company 
aoe ee 1375 E. Linden Avenue, Linden, N. J 


F NATIONAL COLD STORAGE e write t for new lower prices. | 1018 S. Wabash Avenue, Chicago, Il. 
INT R ey SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
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LABOR RELATIONS 
(Continued From Page 44) 


“If you leave at noon or before 
your work is done, you'll be sus- 
pended for three days.” 


At noon the two men left their 
jobs and didn’t return for the rest 
of the day. When they came to 
work the next morning they were 
notified that the superintendent 
had discharged them. Garcia and 
Barnes fought the discharge. They 
argued: 

1. We discussed our problems 
and reasons for leaving the 
job with our foreman — and 
our reasons were legitimate. 


lo 


The foreman said we would 
get a 3-day layoff if we left 
the job; he didn’t say any- 
thing about getting fired. 

3. Management should do what 
it tells the workers it will do 
and not change the penalty 
without warning. 


The company argued: 


1. The men walked off the job 


against the supervisor's or- 
ders. This is insubordination. 


tw 


Garcia and Barnes’ attempt 
to get fewer difficult “skids” 
interfered with management's 
right to assign work and di- 
rect the work force. The 
grievance procedure is the 
avenue for settling such 
complaints. 


Was Management: 
RIGHT [| WRONG [| 


What Arbitrator Byron R. Ab- 
ernethy ruled: “There is no justi- 
fication for what these employees 
did. Under normal circumstances 
their conduct was just cause for dis- 
charge. But their foreman warned 
them in advance that if they per- 
sisted in their misconduct, they 
could expect punishment of three 
days’ layoff. They had a right to 
rely on that warning, and the com- 
pany was bound by it. Discharge 
was no longer justified. The two 
men are to be reinstated and paid 
for all time lost except the 3-day 
layoff.” 


SECRETARY OF AGRICULTURE 
(Continued From Page 32) 


as we develop the means and meth- 
ods to make use of the great agri- 
cultural plenty that is ours, of the 
food and fiber and substance upon 
which human life, itself, must rest.” 


Secretary Freeman is no stranger 
to uncomfortable positions: twice 
he was elected governor in a state 
which hadn't elected a Democrat 
governor in 17 years. As a Marine 
pilot in World War II he was 
wounded by Japanese bullets in 
the Pacific. 


Born May 9, 1918 in Minne- 
apolis, of Swedish and Norwegian 
antecedents, Secretary Freeman 
worked part-time as a janitor to 
pay for his education at the Uni- 
versity of Minnesota from which 
he was graduated with the highest 
honors in 1940. He was in his first 
year of law school in 1941 when 
he enlisted in the Marine Corps. 
Commissioned a second lieutenant 
in 1942, Secretary Freeman was 
discharged in 1945 as a major. 





Cut your moving costs 


@econ:O-VEYor 


OVERHEAD CONVEYOR SYSTEMS 
SIMPLE « RUGGED - FLEXIBLE 


e for ice cream baskets 
Ciel maslil @ioia-be-1-] 


Ce colmeoll-t°)-lal-1 1 @iet-tal-) 


Get the Facts see your CP Representative, or write 
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DALABRE 
ASSOCIATES 











NUMBERED BLENDS 
SPEED PRODUCTION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 


Write No. 99B on Reader Service Card 
January, 1961 
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FROM BULK BUTTER 10 CARTONNED 
PRINTS IN LESS TIME AT LOWER COST 


3,000 pounds (12,000 ‘4 Ib. prints) per hour is the production 
rate with the New Automatic DOERING COMBINATION BUTTER 
PRINTER, WRAPPER AND CARTONNER. Output exceeds any 
other type made for single line production. 






C. DOERING & SON, Inc. 


1375 W. LAKE STREET - 


Butter Printing and Packaging Equipment 


MODEL “1500” 
PATTY-PRINTER 


Automatically produces 1,500 pounds of 
patties per hour. 25% faster than any 
similar machine on the market. 


CHICAGO 7, ILLINOIS 
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Allied Chemical Corp., Solvay Process Division 
Anderson Bros. Mfg. Co. 
Atlantic Refining Co. 


Baker Box Co. 

Bally Case & Cooler Co. 

Barker Equip t Company 

Blaw-Knox Co., Dairy Equipment Division 
Boiler Engineering & Supply Co. 
Boonville Mfg. Corporation 

Brenner Co., Jacob 





Centrico, Inc. 

Cherry-Burrell Co. 

Chocolate Products Co. 

Clark Door Co. 

Creamery Package Manufacturing Co. 
Crown Cork & Seal Co. 


Dairy Equipment Co. 

Dairy Laboratories 

Darnell Corp., Ltd. 

Delaval Separator Co. 

Detroit Divco Truck Sales, Inc. 

Diamond National Corp. (Molded Packaging Div.) 
Diversey Corp., The 

Doering & Son, C. 

Dole Refrigerating Co. 


Eastman Chemical Products, Inc., Chemical Div. 
E-Mac Dairy Brush Co. 
Eze-Orange Co. 


Forbes Co., The Benjamin P. 


G 


Girton Manufacturing Co. 
Golden Valley Laboratories, Inc. 
Green Spot, Inc. 


H 


Hansen’s Laboratory, Inc., Chr. 
Haynes Manufacturing Co., The 
Hertz System, Inc. 


International Cold Storage Corp. 
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Subscription Dept. 


READER 
INFORMATION 
vow = SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 








Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


——— SA me 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW 


. @ few minutes a month, spent with your personal copy 
will bring you... 








. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you .. . 


Mail this Postpaid Card Today! 
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i simplify installation and maintenance in Ralphs Grocery Company Plant 
¢ The Creamery Division of Ralphs Gro- rapid and efficient cleaning of ‘‘cleaned-in- 
§ cery Company, a progressive west coast place”’ lines. Another feature of these fittings 
~ 2 organization, has established a reputa- is that less space is required for assembly and 
; tion for highest quality milk products. Helping disassembly in a “take-down’”’ line, since no 
E to keep sanitary standards high at this modern tools are required. 
F creamery are numerous Tri-Clover sanitary Follow the example of progressive dairy and 
ae manera oe valves and a complete food plants . . . install Tri-Clover sanitary 
nS We ea - stainless steel fittings, valves, pumps, tubing 
Practically all of these fittings are of the and specialties in your processing lines. 
. snap-action ““Tri-Clamp”’ type, which allows See your nearest Tri-Clover Distributor. 
. 
H 
0 
roto, PR LAOIUSE! CO. 
4 EXPORT DEPARTMENT: bas _ Tri-Clauer Division 
< 5 8 S. Michigan Ave., Chicego 3 USA— Cable TRICLO, Chicago Kenosha Wisconsin 
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MODEL 331-1 


... fills and caps up to 150* Cottage 
Cheese containers per minute. Two 
synchronized tampers assure positive- 
sealing of all lids. Round nesting-type 
containers up to two pounds can be 
filled. Yogurt, sour cream, and other 
dairy products can be filled as well as 
cottage cheese. The last word in 
filling AUTOMATION! 

*Depending upon size and style of con- 

tainer used, 





MODEL 129A 


... for capping paper or 
plastic cups used for ice 
cream, cottage cheese, hon- 
ey, frozen foods, etc., at 
speeds up to 50 a minute, 
depending on cup size. 
Capping heads are availa- 
ble for any popular round 
cup up to and including 
pints. It takes only a few 
minutes to change capper 
heads and make a few 
simple adjustments for 
different sizes or types of 
cups. 


MODEL 377 


. an economical PRil op 


driven filler that will fill up 
to 30 containers per min- 
ute... ranging in size from 
8 oz. to 16 oz. capacity. 
With each automatic half- 
cycle, the piston will fill 
one cup... while refilling 
cylinder. Large stainless 
steel hopper will hold up 
to 160 lbs. of cottage 
cheese, sour cream, or 
other such products. 


Write today for Bulletin 


MODEL 340 
Filler for Cottage Cheese, Etc. 


. +. easily adaptable for handling all 
types of nesting-round cups. Ideal 
for large or small curd cottage 
cheese, snack-dips, sour cream, 
whipped butter, etc. Assures an easy, 
even-flow without product break- 
down. Fills up to 60 cups per minute. 
Handles cup sizes from 8 oz. to 32 
oz. Unit available in four Models, 
two direct-fill and two hopper-fed. 


ANDERSON BROS. MFG. CO., Rockford, Illinois 


Write No. 104 on Reader Service Card 
American Milk Review 





